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We welcome all of our West Coast Friends to 
enjoy the pleasant M.1.S. entertainment planned 


for our convention Suite 3040-42 Palace Hotel, 
San Francisco. 
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BUFFALO sausage-making 
machinery includes many 
types in addition to our bet- 
ter-known grinders, cutters, 
stuffers and mixers. A few of 
these are illustrated below. 
In addition, “Buffalo” also 
makes many special types of 
equipment for unusual appli- 





cations. 
John E. Smith’s Sons Co. 
50 Broadway, Buffak _3 








SMOKEMASTER 











Generates an abundance of dense, cool smoke. 
Shortens smoking time. Automatic operation. 


CASING APPLIER 


Saves time... strips cas- 
ings on stuffer far faster 


than by hand. 





PORK FAT CUBER 


Pays for itself in labor- 
savings if you specialize 
in blood sausage, head- 
cheese, mortadella, bo- 
logna, etc. 


QUALITY 
SAUSAGE 
MACHINERY 





I am interested in the following: 


[| Cutter Casing Applier 

[_] Grinder Pork Fat Cuber 

iz Mixer Head Cheese Cutter 
[ | Stuffer Smoke Master 
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PALO MAC 


Why Guffale cs the Gest Guy Aouylime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. © A complete line of types and sizes or write for 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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Cuts long square strips 
with clean sheer cuts 
Improves appearance of 
headcheese. 









Excellent machine for 
reducing large chunks 
of raw or cooked meat 
into strips before further 
processing or canning 





B uf fa | Go to choose from. ® Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 
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Company 





Address 
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GRIFFITH 


LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd 








CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. 


TORONTO 2, 115 George St. 





LOS ANGELES 58, 4900 Gifford Ave. + 


The Nafional Provisioner—February 3, 1951 





For all pork curing—sousage, hams, bacon, 
picnics—use PRAGUE POWDER, made or for use under 
U. S. Patent Nos. 2054623, 2054624, 

2054625 and 2054626 





SEASON MY TRIMMINGS 
with THE TASTE OF SUNSHINE 


PEPPEROYAL and all ROYAL SOLUBLE SEA- 
SONINGS derive their true spice flavor from 
Griffith’s new extraction process (patents 
applied for). It removes cloudy and earthy 
flavors . . . produces dependable, uniform 
sunny-day flavor. Improve your products 
with ROYAL SOLUBLE SEASONINGS! .. . they 
always taste better! 
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Add 1500 extra pounds of sausage 
sales for every 1000 sausages— 
That’s more. profit. 


You can pack up to 1!)4 pounds of extra stuff- 


ing in each sausage casing when you use 
FASTIES. That's reducing casing costs. 


* 
* 


%& Pat. U.S. and Canada 


replace top ties with string —make it possible 
to use previously wasted casing space for extra 
stuffing. 


PROVE IT YOURSELF —Send ws 25 of your 
cellulose, fibrous or plastic casings. We will apply 
Fastie Closures and Loops—and return the cas- 
ings for you to fill. 


Visit ~“ EXHIBIT BOOTH G-2 
WESTERN STATES MEAT PACKERS 


Ass" N., INC. 
ee 4 rel 1% 
SAN FRANCISCO, TC ALIF. 


oreules. FASTENERS, INC. 


1140-1146 EAST JERSEY ST. ELIZABETH 4, NJ 


The Griffith Laboratories 
(Mexico, S. A, West Indies, Distributor) 
C. A. Pemberton & Co. (Toronto) Birkenwald, Inc. (Seattle, Wash.) 
(Conodian Distributor) (Northwestern Distributor) 
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more LARD from 
LESS SPACE! 


N A SPACE of but 3 by 6 feet you can process 3000 pounds 
I of lard an hour with VOTATOR Processing Apparatus. That's 
because lard is processed continuously . . . chilled, plasticized, 
and delivered for packaging in a few seconds! Bulky, time- 
consuming batch methods can be eliminated. 

Lard produced with VOTATOR Processing Apparatus is 
smooth, white, creamy in texture. It has better cooking and 
keeping qualities. This adds up to more product appeal—and 
more sales. But that’s not all... 


UNIFORMITY 

Uniform results for every run are assured because identical 
Operating conditions can be maintained. Weather will not 
affect product quality. 

Predetermined control settings can be established and 
air can be incorporated in desired quantity or completely ex- 
cluded. Inert gases such as nitrogen can be substituted for air. 

VOTATOR Processing Units are also available for capaci- 
ties of 5,000 and 10,000 pounds per hour. Write for complete 
information. The Girdler Corporation, Votator Division, 
Louisville 1, Kentucky. 






bhaloe. 


LARD PROCESSING APPARATUS 








Rated capacity 
of this VOTATOR Lard Processing 
Unit is 3,000 pounds per hour 
—of superior quality lard. 


VOTATOR—T. M. Reg. U.S. Pot. Off. 


— Crroer 2222" 
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MEAT EDUCATIONAL PROGRAM © MARCH, 1951 


Hore’s “Hustle up” 
for Ham Sales ! 













This ful. AG 
“ppears re a advertisement 
f CH 27 j 
Ond in _“* Wssue of | 
March 19 Issue of LIFE roy ‘ March 13) 
arch 16) 








Plan your Easter ham 
displays and advertising 
to tie in with these dates 


Here’s Easter ham advertising with a strong 
service angle. Service to retailers because it 
helps them sell the shank half first. Service to 
housewives because it shows them how to 

get the most out of the ham they buy. 


Urge your retailers to use this same idea in 
their store displays and advertising, in their 
personal selling. Customers appreciate it. 
It builds good will. Ard it builds business. 


| D 
AMERICAN MEAT INSTITUTE ond in LADIES? 4 ME JREEPIN (M 


Headquarters, Chicago Members throughout the U.S. NA 


2 ae eenonrty WY | 
Tee WAM 


arch issue) 
arch issue) 


Store Materials 


Kit contains retail mats, store 
poster and full details about the 
Easter advertising. Get these kits 
in the hands of your retailers now. 
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FOR OUTSTANDING EASTER HAMS 


that build extra business throughout the year 


for you ...use dependable Fearn Cures 


Yes, this Eastertime offers you unexcelled opportunity to establish 


yourself even more as the preferred source for exceptionally fine hams. 





With more people than ever buying your hams you'll want to make 





doubly sure that every ham makes a lasting good impression. 


Every Shipment to You is 


Fearn cures can help you do this . . . give each ham superfine flavor, i 
full color development, the right texture, ever-true uniformity ... all on Quality Control Certified H 
short production schedules and without changes in your present methods. You can depend on Fearn’s Cures, if 
. . ; oe just as you can depend on all Fearn \ 
And Fearn can give you Complete, Straight or Special Cures to meet sa A cag _— 
f ‘ products. Before your order is i} 
your exact needs for producing the finest hams you've ever offered the shipped it must meet with every id 
Easter market. Let the Fearn man make a test run with you soon. one of Fearn’s many strict quality if 
requirements. Then a coded Fearn i 
Quality Control Certificate is placed Y 
On its Container as a sure guarantee "i 
ore of quality. Look for it on every t 
e shipment... it tells you that here, as : 
P y ti 
cits always, are “flavors you can trust.” i 
ual 1 
Gow can | 
' 





PRODUCTS OF FEARN LABORATORIES, INC., FRANKLIN PARK, ILLINOES 
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The NEW Globe 
SILENT CUTTER 





* d cutting Sas tector cutting, lower heating. 

PGi lead ceasad aulame aay cared. 

Ba oe ee nk ey Seen chutge highly polished, easily removed for 
i me . ning 

No tools needed for cleaning purposes. 

Universal alignment of bow! and cover seals effectively, controls Knife 
clearances and minimizes frictional losses. 

Drive motor permanently mounted to frame—frictional heat eliminated. 
Drive and unloader motors are fan cooled — fully inclosed—bow!l is 
highly polished nickel cast iron—also available with chromium finish on 
cutting surfaces: 


8. Disc type unloader, automatically operates when lowered into bowi, 
shuts off motor when raised. 


9. Comes equipped with noise and vibration dampeners. 
10. Simple V-Belts drive knife shaft for quiet, vibrationless action. 


or 


NO Oe 


The new Globe Silent Cutter has everything — does its job better and 


faster than ever before. See how it can speed up production in your 
plant. Write for full details today. 


36 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


The GLOBE Company SEOE 





Page 8 The National Provisioner—February 3, 1951 





ENT 





VOLUME 124 





FEBRUARY 3, 1951 7 NUMBER 5 














a ES A SS A ST 




















































Unions Stage Series of Walkouts 


What appears to be the start of a widespread city-by-city siege of work stop- 
pages in meat packing plants began this week. The movement is apparently a joint 
action of CIO union locals in a city and is initiated by the international office. Walk- 
outs have been reported at Mason City, Des Moines and Sioux City, Ia. and Omaha, 
Nebr., and, according to one observer, can probably be anticipated at most plants 
of the large packers. 

The workers simply announce that they are not striking but are leaving their 
jobs to attend a union meeting at the union hall to protest the government’s wage 
freeze and the “packers’ refusal to negotiate.” According to a CIO union spokesman 
from the national headquarters in Chicago, its members feel that the wage freeze 
was “in the air” even before wage negotiations started several weeks ago and 
packers are “taking advantage of the situation” because to date they have made 
no “specific” offer of a wage raise. So far, only a few workers at a plant participate 
in the stoppages and operations are not seriously affected. 

Ralph . Helstein, president of the United Packinghouse Workers (CIO), in a 
telegram Thursday to Cyrus Ching of the wage and price board stated that packers 
are refusing to negotiate and that the unions are holding meetings to protest against 
the wage freeze order and the companies’ attitude. The union also accused Swift 
and Armour of breaking off negotiations. To this Swift replied: 

“It is absolutely untrue that Swift & Company has broken off negotiations with 
the UPWA. We have had two meetings with the union and further meetings will 
be held as soon as the temporary wage freeze is lifted and the order of the Wage 
Stabilization Board released. The work stoppages apparently are for the purpose 
of bringing pressure for a general wage increase.” Armour also stated that wage 
talks had simply been recessed until the wage question is clarified. 

The negotiations are provided for under a wage reopener clause in the con- 
tracts which becomes effective February 11, 1951. 


er aa) 


Wage-Freeze Considered Stop-Gap Measure 


Wages and salaries were stabilized on January 26 by the Economic Stabilization 
Agency in an order (32-A) superseding other existing wage regulations. The De- 
fense Production Act of 1950 had made it mandatory that wages be stabilized at 
the time that ceilings were placed on prices of materials and services. 

It is expected that new regulations and amendments will shortly be issued 
modifying the order. The board is considering, for example, the problems raised by 
agreements negotiated before the freeze. It is also reported to be working on an 
overall formula to permit wage increases up to a certain figure for workers who have 
had no raises this year and on the question of what to do about contracts providing 
guaranteed annual increases. 

The present order provides that no rates may be below the May 24-June 24, 
1950, period. Petitions for approval of any increases in wages, salaries and other 
compensation affected by the regulation are to be filed with the Wage Stabilization 
Board. 


Gillette Report Blames Processor 


The report of the Gillette Senate agriculture subcommittee on its investigation 
of food price “spreads” in the last Congress is being studied by Chairman Allen J. 
Ellender, who heads the agriculture committee in the new Congress, and other 
Senate farm leaders. Gillette has been succeeded as head of the subcommittee by 
Spessard L. Holland of Florida. 

The report places much of the responsibility for price “markups” on food 
processors, stating that the food price spiral, which began with the start of hostili- 
ties in Korea, has provided “little or no increase” in prices for most farmers. “There 
is not so much need for freezing the prices of meats,” it asserts, “as there is for 
rolling back the margins of the meat packers and the retailers to those existing 
prior to the war in Korea. It seems that the food processing and distributing 
industries, while performing useful services, simply take advantage of every oppor- 
tunity to increase or maintain their prices, regardless of the services rendered.” 








Latest on Controls Situation 


» PRICE SWINGS SMALL 
>» MARKETINGS DROP 
>» ESA PAT ON PORK 


HILE MOST meats appear to be 

moving in wholesale trade fairly 

close to the highest actual 
market levels of the December 19, 1950 
to January 25, 1951 base period estab- 
lished under the General Ceiling Price 
Regulation, occasional claims of high 
— some of them very high — individ- 
ual ceilings have begun to come to 
light. 

At midweek most wholesale pork 
cuts were selling in carlot trade frac- 
tionally higher or lower or at the high- 
est prices quoted for them during the 
base period (see page 37). Carcass 
beef and veal and manufacturing beef 
(carlots) were also around their base 
period market highs. 

A controversy appears to be devel- 
oping over the question of whether or 
not some increase in pork prices is 
justified because of the fact that the 
farm price of hogs ($20) on January 
15 was 3 per cent below the parity 
price ($20.60). 

Since packers are now paying farm- 
ers 75c to $1 over January 15 levels 
for hogs, it would appear that proces- 
sors could apply the escalator provi- 
sions of the General Ceiling Price 
Regulation and pass on the increases 


in prices paid to producers on a dollar 
and cents basis. 

E. W. Phelps, assistant director of 
the Office of Price Stabilization, said 
last week that if the January 15 com- 
parison of farm and parity prices 
showed hogs to be below parity, then 
pork product prices would be frozen 
on the basis of the escalator provisions 
of the order. 

The American Meat Institute this 
week asked the Economic Stabilization 
Agency for a ruling as to whether 
prompt adjustments can be made in 
ceiling prices of pork products to pro- 
vide for an adjustment of the disparity 
between farm and parity prices of hogs. 

In reply, the Economic Stabilization 
Agency stated that wholesale pork 
prices are frozen because hog prices are 
above parity. The ESA said that it has 
a proper certification from the USDA, 
as required by law, that farm prices 
of hogs were above parity on January 
22. Therefore, ESA takes the position 
that wholesale pork prices are frozen 
at the highest price the product was 
delivered during the base period to a 
purchaser of the same class, regardless 
of the price paid for live hogs. 

It is reported that the USDA is con- 





PIG CROPS and HOG SLAUGHTER 











* 1951 SLAUGHTER IS FORECAST 


U.S. DEPARTMENT OF AGRICULTURE 





MIL. HEAD 
rf |] Fall crop pnd pigs 
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sidering whether it is going to rescind 
its certification to ESA that hogs are 
above parity. However, both the USDA 
and the ESA are agreed that, for pres- 
ent purposes, Agriculture did notify 
ESA that hog prices as of January 22 
were above parity. Therefore, pending 
any withdrawal of the certification, the 
ESA is insisting that pork prices are 
frozen as of the effective date of the 
freeze order. 

One effect of the price freeze could 
already be seen in a sharp decline in 
livestock marketings up to midweek 
compared with a week earlier. This 
created a moderate bulge in livestock 
values above pre-freeze levels, al- 
though not so large as might have been 
expected, and probably “squeezed” 
some processors who were trying to 
observe their legal meat ceilings and 
maintain normal slaughter volume. 

The drop in receipts at principal 
terminal markets may indicate that 
some livestock is already being di- 
verted to enterprising killers with elas- 
tic or non-existent ceilings. 

The lack of ceilings on livestock and 
the lack of slaughter controls are al- 
ready causing concern in the industry. 
Michael V. DiSalle, price administra- 
tor, stated this week that he hopes 
soon to issue regulations limiting the 
number of slaughterers. The Office of 
Price Stabilization has also indicated 
that it intends to set ceilings on live 
animals, perhaps at the time that spe- 
cific maximums are announced for 
meats. 

There were persistent reports this 
week that OPS will soon announce dol- 
lars and cents maximums for tallows 
and greases and other fats and oils; 
ceilings have already been announced 
for hides which have been sharply crit- 
icized by meat packers and _ hide 
dealers. 

OPS representatives have been meet- 
ing with representatives of the Com- 
modity Exchange to try to clarify the 
manner in which the price freeze order 
covers commodity exchanges. One OPS 
group holds that exchanges should be 
exempt entirely from the regulation 
when dealing with commodities selling 
below parity, holding that free trading 
in below-parity commodities would 
have no effect on maintaining price 
controls under the existing regulation. 

(Continued on page 25.) 
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Bartusch Packing Grows Smoothly 


“oeere* Funetional: Expansion 


F THE owners of an old ice house 
[is St. Paul, Minn. were to inspect 

it today, they wouldn’t believe their 
eyes. In the span of three generations, 
the G. Bartusch Packing Co. has trans- 
formed this large structure into a mod- 
ern beef packing plant. 

Although the business is under direc- 
tion of the second generation in the 
person of Richard E., president, and 
Carl G. Bartusch, secretary-treasurer, 
the third generation is represented by 
younger executives Richard E., jr., and 
Warren Schaetzel, both of sales. 

The finishing touch to this up-to-date 
plant took place recently when the up- 
per part of the ice loft was removed 
and a modern office built in its place. 
Cooler space was increased at that 
time. Also, another beef bed was added 
and dock space provided for truck 
loading. 

Throughout its construction activ- 
ities the firm has kept an eye on the 
future and added minor mechanical 
features to increase the overall effi- 





ciency of the various plant operations. 

The decision to place the office on the 
second floor was prompted by a desire 
to keep the entire outer shell of the 
building available for potential expan- 
sion. If the need should arise, addi- 
tional cooler, kill, loading or rendering 
facilities can be provided by knocking 
out only one outer wall. The new space 
will be but an extension of the space 
devoted to a like activity in the plant 
as it now stands. There will be no 
possibility of the office area separating 
like activities nor any need to perform 
needless handling around the office 
area. 

In the hide cellar, a hide loading 
conveyor which has materially in- 
creased the productivity of the railroad 
car loading operation has been in- 
stalled. The same gang that loaded a 
car in 10 hours under the former 
method can now do it in six. Perma- 
nently installed in the former elevator 
shaft, the conveyor takes the hides 
from the loading point in the hide cel- 
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lar, carries them to the loading dock 
level; then, through means of a port- 
able slideoff, drops them into the car 
being loaded. There is a close clear- 
ance between the outer loading dock 
wall and the railroad siding. 

After a car is spotted in proper posi- 
tion, the car door and the loading dock 
door are opened and the portable slide- 
off chute attached to the head of the 
conveyor. The oncoming hides drop 
from the conveyor onto the chute and 
then slide into the car. 

The chute has 8-in. upright bracer 
bars spaced 54 in. apart. It is 22 in. 
wide and is powered with a 3%-hp 
gear-head electric motor. In six hours, 
the hide loading gang can handle 1,900 
hides, including the entire procedure of 
breaking them out of the hide pack to 
loading them in the car. 

In the hide curing operation, the 
plant has constructed a variable height 
salt dolly which expedites salting down. 
The dolly is constructed of a series of 

(Continued on page 30.) 


TOP PAGE: Exterior of Bartusch 
plant is shown here. New truck 
loading dock is located under com- 
pany sign. Inspecting beef in the 
new sales cooler are Richard E. 
Bartusch, jr. and Warren Schaetzel, 
both in sales. At far left can be 
seen the plant's hide conveyor. N. 
J. Bauer, foreman, hide depart- 
ment, checks grease cup at feed 
end of conveyor. Adjacent photo is 
closeup of hide salt dolly, showing 
salt bin which can be adjusted to 
various levels for convenient salting. 
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Within a 30-minute trolley ride of the Palace Hotel is famed 
landmark Cliff House and Seal rocks. San Francisco’s City 
Hall is shown at top of page and Coit Tower in the center. 





HE forthcoming fifth annual meeting of Western States 
; Packers Association will probably be the most im 
portant convention held by the association since its incep 
tion, E. F. Forbes, WSMPA president and general manager. 
told members in a recent bulletin. His statement was made 
with the present economic situation in mind and shortly be 
fore the price-wage freeze was announ ed. The high point of 
the convention program will be an address by a leading au 
thority on price controls and other defense or wartime fun 
tions which are of interest to members of the packing industry 
\t press time, this speaker had not yet been announced. 
The convention will be held at the Palace hotel in San 
Francisco, February 14, 15 and 16. Attendance is expected 
to be the largest to date. Available hotel rooms in the citv are 


becoming scarce. Anyone plann to attend who does not 
already have a reservatio idvised to get in touch promptly 
with WSMPA Housing Bureau. Room 200, Civie Auditorium, 
Ol Grove st., to secure acco dations desired 

The Western States \-- is grown tremendously in 


scope of activities and in membership since it was organized 
about the end of World War IL. A membership goal of 300 
meat packing firms by the end of 1950 was surpassed. The 
states of California. Washington, Oregon. Montana. Idaho 
Nevada, Utah, Arizona and New Mexico comprise the As 
sociation s territory. 

The general business sessions are scheduled for Thursday 
morning, February 15, and Friday morning, from 9:15 until 
noon. The program proper will start at 2 p.m. Thursday when 
I). W. Rogers, vice president of Pavia Process, Inc. Wash 
ington, D. C., will discuss the Pavia process of producing lard 
Phis is a recently patented kettle process which is reported to 
save labor and steam and to produce a high vield of a quality 
product. 

The next address. by Ervin L. Peterson. director. Oregon 
Department of Agriculture. is entitled, “The Hand in Your 
Pocket.” 

At 3 p.m. Thursday, Daryl F. Houdeshell. manager of the 


Photographs of scenic and architectural 
points of interest in San Francisco shown 
on these pages were furnished through 
courtesy of United Air Lines. 
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New Economy 


neat packing division of Milprint, Inc., will discuss some of 
the newer developments in the packaging and merchandising 
of meat. Houdeshell, who was with one of the country’s large 
packers before joining Milprint several years ago, has a 
practical knowledge of packer production problems as well as 
the technical understanding of packaging from the packaging 
manufacturers viewpoint. 

On Thursday and Friday mornings until 2 p.m. and follow- 
ine the afternoon sessions until 8 p.m., as well as all day 
Wednesday, the exhibit of packinghouse machinery and equip- 
ment will be open. This is expected to give every packer an 
opportunity to spend as much time at every booth as he de- 
sires. 

Friday afternoon F. E. Mollin, executive secretary of the 
American National Livestock Association, will speak on the 
subject, “We Both Need Good Public Relations.” James K. 
Knudson, administrator of the defense transport administra- 
tion and commissioner of the Interstate Commerce Commis- 
sion, will then discuss transportation problems of the western 
packers. He will make particular reference to problems in the 
present defense era. 

At 3 p.m. on Friday a government authority on controls will 
address the convention and answer questions on price and 
wage controls concerning the meat) packing and livestock 
industry. 


On Wednesday the eight WSMPA committees and the board 


(Continued on page 34) 
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Here is a view of San Francisco’s varied skyline with 
mountains in the background. 


WSMPA MEETING EXHIBITORS 


FIRM BOOTH NO. 
Zee BEE COME oi cccccccctveces G-37 
Allen Gauge & Tool Co. .........G-30, 31 
Pe ED an chs cand biaecuaueawte G-35 
Po ee eer G-4 
ae G-7 
Buckley, Dunton Pulp Co. ....L-1, 2, 3, 4 
Cincinnati Butchers’ Supply Co........ H-8 
Cincinnati Cotton Products Co. ...... G-17 
Cyclops Iron Works .............s00; G-15 
ee eR Ek oiceceveavcteusta H-6 
coe oe ae Ee rere G-6 
Duro-Test Corporation .............. G-10 
Dave Fischbein Company ........... G-38 
General Machinery Corporation ...... G-41 
CG UN keen casas tuersehacel G-26 
The Globe Company ............. G-32, 33 
Great Lakes Stamp & Mfg. Co....... G-27 
Griffith Laboratories, Inc. ........... H-3 
Group Consultants of California ..... G-42 
Hercules Fasteners, Inc. ............. 3% 
Holly Molding Devices, Inc. ...... G-36, 37 
Kentmaster Mfg. Co., Inc. .......... G-34 
O. Dic cudadcavagnacis sissbalgeee H-1 
ye Pe 8 eer G-11 
Lasar Manufacturing Co. ....... G-39, 40 
Se Ba an 00 ieee kh. obeane G-18, 19 
Linker Machines, Inc. ........0.0c000% 7-3 
H. J. Mayer & Sons Co., Inc. ......... G-1 
Meat Industry Suppliers, Inc. ........ H-5 
Meat Packers Equipment Co. ........ G-5 
Monroe Calculating Machine Co. ..... G-24 
National Ice & Cold Storage Co. ..... H-26 
Pacific Rubber Company ............ G-28 
Pasteuray Corp. and Ernie Barkeley. .G-25 
Pavia Bg wee t.. wee kieweiie-eb oe ttand H-9 
John E. Smith’s Sons Company..... G-8, 9 
Wm. J. Stange Company ........... H-12 
Tanner Refrigeration Works ........ G-12 
Tennessee Eastman Co., Division of 

Eastman Kodak Co. .............- G-36 
Toledo Scale Company .......... G-13, 14 
o£ eer G-29 
The Visking Corporation ............ H-7 
Weber Show Case & Fixture Co. ..... G-20 
Western Butchers Supply Co. ....... G-37 
Western Laboratories and Sausage 

eee G-16 


Ce err G-23 


HOSPITALITY HEADQUARTERS 
Palace Room Number 


Allbright-Nell Company ....... 6022-24-26 
Cincinnati Cotton Products Co. ...3002-04 
Custom Food Products, Inc........ 2058-60 
A. Deweid Casing Co..Calif., English Rooms 
The John J. Dupps Co............ 4007-09 
The Gisko COO 6 sph occ scdgcaa 2131 
Griffith Laboratories, Inc, ........ 3001-03 
Keystone Brokerage Co. ......... 2046-48 
Paul Koss Supply Co. ............+. 2053 
The Le Fiell Company ........... 2007-09 
Levitan Hide Company ........... 2040-42 
Levitan Wool Company ........... 2040-42 
Los Angeles Casing Co. ............ 2051 
Marathon Corporation ........... 4002-04 
H. J. Mayer & Sons Co., Inc......... 2044 
Meat Industry Suppliers, Inc. ..... 3040-42 
as GE, Seapethcs bes vendeah 4016-18 
Oppenheimer Casing Co. ...French Parlor 
Gversss Goiiew Ge. e000 schosntareet 2109 
H. Schlesinger. .California, English a 
Toledo Scale Company ........... 040-42 
Southern California Gland Co...... pote 09 
Wik. 5. Meee GA “abdeesanvences 2024-26 


Transparent Package Co....French Parlor 
The Visking Corporation..The Royal Suite 
West Coast Spice Co. ........... 4001-03 
Western Waxed Paper Co. ....... 3007-09 





HE forthcoming fifth annual meeting of Western States 

Meat Packers Association will probably be the most im- 

portant convention held by the association since its incep- 
tion, E. F. Forbes, WSMPA president and general manager, 
told members in a recent bulletin. His statement was made 
with the present economic situation in mind and shortly be- 
fore the price-wage freeze was announced. The high point of 
the convention program will be an address by a leading au- 
thority on price controls and other defense or wartime func- 
tions which are of interest to members of the packing industry. 
At press time, this speaker had not yet been announced. 

The convention will be held at the Palace hotel in San 
Francisco, February 14, 15 and 16. Attendance is expected 
to be the largest to date. Available hotel rooms in the city are 
becoming scarce. Anyone planning to attend who does not 
already have a reservation is advised to get in touch promptly 
with WSMPA Housing Bureau, Room 200, Civic Auditorium, 
61 Grove st., to secure accommodations desired. 

The Western States Association has grown tremendously in 
scope of activities and in membership since it was organized 
about the end of World War II. A membership goal of 300 
meat packing firms by the end of 1950 was surpassed. The 
states of California, Washington, Oregon, Montana, Idaho, 
Nevada, Utah, Arizona and New Mexico comprise the As- 
sociation’s territory. 

The general business sessions are scheduled for Thursday 
morning, February 15, and Friday morning, from 9:45 until 
noon. The program proper will start at 2 p.m. Thursday when 
D. W. Rogers, vice president of Pavia Process, Inc., Wash- 
ington, D. C., will discuss the Pavia process of producing lard. 
This is a recently patented kettle process which is reported to 
save labor and steam and to produce a high yield of a quality 
product. 

The next address, by Ervin L. Peterson, director, Oregon 
Department of Agriculture, is entitled, “The Hand in Your 
Pocket.” 


At 3 p.m. Thursday, Daryl F. Houdeshell, manager of the 
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meat packing division of Milprint, Inc., will discuss some of 
the newer developments in the packaging and merchandising 
of meat. Houdeshell, who was with one of the country’s large 
packers before joining Milprint several years ago, has a 
practical knowledge of packer production problems as well as 
the technical understanding of packaging from the packaging 
manufacturer’s viewpoint. 

On Thursday and Friday mornings until 2 p.m. and follow- 
ing the afternoon sessions until 8 p.m., as well as all day 
Wednesday, the exhibit of packinghouse machinery and equip- 
ment will be open. This is expected to give every packer an 
opportunity to spend as much time at every booth as he de- 
sires. 

Friday afternoon F. E. Mollin, executive secretary of the 
American National Livestock Association, will speak on the 
subject, “We Both Need Good Public Relations.” James K. 
Knudson, administrator of the defense transport ‘administra- 
tion and commissioner of the Interstate Commerce Commis- 
sion, will then discuss transportation problems of the western 
packers. He will make particular reference to problems in the 
present defense era. 

At 3 p.m. on Friday a government authority on controls will 
address the convention and answer questions on price and 
wage controls concerning the meat packing and livestock 
industry. 

On Wednesday the eight WSMPA committees and the board 

(Continued on page 34) 
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IDEAS FOR OPERATING MEN 


Make Headway With Mechanical Car Cooling 


Mechanical cooling and heating of 
reefer cars is here to stay. A number 
of systems have been tried in the past 
but failed to gain general acceptance. 
In the January 14, 1950 issue, THE 
NATIONAL PROVISIONER reported favor- 
ably on an automatically-operated heat- 
ing and cooling system under develop- 
ment by the U. S. Thermo Control Co., 
Minneapolis. 

Now, after 250,000 miles of success- 
ful tests on railroads all over the 
United States and Canada, this firm 
unveiled its present unit for the press 
and pronounced it fit to carry refriger- 
ated produce more economically and 
generally in better condition than can 
be done with ice and salt. Whether or 
not this is the unit that will cause 
shippers to abandon old icing methods 
as they replace rolling stock remains 
to be seen. Results of the tests, prod- 
uct-wise and dollar-wise, indicate that 
in the future the bulk of reefer cars 
will be mechanically cooled. 

The Thermo-King system comprises 
two identical, self-contained units in- 
stalled in a compartment at one end of 
the car. Each unit consists of a 28-h.p., 
water-cooled gas engine, 6-cylinder 
compressor, cooling coil, air circulating 
fan and controls. Freon is the refrig- 
erant. Either unit can be removed and 
replaced in a matter of a few minutes. 
(See photo.) The floor racks and wall 
flues of the car serve as ducts through 
which air is circulated on the cold wall 
principle. 

For pre-cooling, both units are in 
operation, but after product is cooled 
to the desired temperature level, one 
unit cuts out and acts as a standby. 
The capacity of each unit is about 1% 
tons refrigeration. One unit can main- 





tain zero degrees. An automatic time- 
regulated defrosting device goes into 
operation every five hours. The units 
automatically provide heat should the 
outside temperature fall below the de- 
sired product temperature. If carcass 
beef were shipped at 38 degs. and the 
load ran through a territory of sub- 
zero temperatures, the Thermo-King 
unit would automatically prevent 
freezing. This is accomplished by a 
partial reversal of the refrigeration 
cycle. 

Joseph A. Numero, president of 
Thermo Control, said the second unit 
is used primarily for protection in case 
of mechanical failure of the first. The 
overall cost of operating the device is 
about 27c per hour. This includes fuel, 
maintenance and depreciation. Numero 
said that the cost is far below that of 
other refrigerants. Mechanical refrig- 
eration eliminates a certain amount of 
labor, cuts down tremendously on dam- 
age to cars caused by corrosive action 
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of brine. Each unit weighs about 1,100 
lbs. and currently sells for about 
$2,300. 

Almost as important as the refriger- 
ator unit itself is a device to control 
humidity of product that Frederick M. 
Jones, who is chief engineer of Thermo 
Control, has developed. Jones said it 
would literally eliminate shrink in 
shipments of fresh meat. His system 
involves a series of dampers that seal 
off the cargo compartment and stop 
fresh produce from “breathing.” Ac- 
cording to Jones, these dampers do not 
close until moisture brought out by the 
preliminary cooling process has been 
carried away. By pulling down the 
temperature of produce rapidly, Jones 
said, the product is actually cooled fast- 
er than it gives up moisture to the air. 
When the desired temperature is 
reached, the dampers are closed and 
air movement is again confined to the 
cold wall that envelops the car. A 
small auxiliary fan circulates air with- 
in the cargo space to prevent stratifi- 
cation. This humidity control device 
is likened to the “crisper” compart- 
ment in a home refrigerator. Jones 
said it will eliminate top and body ic- 
ing and prevent slime and mold forma- 
tion. 

Fuel tanks for the Thermo-King units 
are located under the car and have suf- 
ficient capacity to refrigerate a car 
traveling from the West to the East 
Coast and back again without refueling. 


Handle Tankage Correctly 


Several points in handling tankage 
after it is dumped from the dry melter 
may affect the yield and quality of the 
fat and/or the tankage. 

In the first place, the fat will drain 
from the tankage best if the latter 
material is leveled in the percolator. 
Be sure that the tankage is held in the 
percolator only long enough to drain 
off the free fat; if the tankage is al- 
lowed to grow cold, the press cake will 
carry a high percentage of fat. The 
temperature of tankage fer pressing 
should be 180 degs. F. or higher. 

Do not permit settlings to accumu- 
late in the bottom of the percolator; 
the pan should be cleaned at least once 
a day and the settlings returned to one 
of the melters or spread on a bed of 
newly discharged tankage. Settlings 
will sour rapidly in a heated percolat- 
ing pan and will then appreciably low- 
er the quality of fat which is brought 
into contact with them. 

In operating the hydraulic press be 
sure that the tankage is distributed 
evenly; otherwise fat may be retained 
in the thin sections. Finished press 
cakes should be 1 to 1% in. thick. 
Pressure should be applied gradually 
until the maximum is reached and this 
full pressure should be maintained un- 
til all possible fat has been extracted. 
This will require 20 to 30 minutes. 


The wide range of subjects covered 
by THE NATIONAL PROVISIONER makes 
it an indispensable aid to packers. 


The National Provisioner—February 3, 1951 
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Spanish Type Sausage 

There is sometimes a market for 
Spanish type sausage products in some 
localities. Two of these products which 
have been successfully made and sold 
in this country are chorizos and buti- 
farra Catalana. 


CHORIZOS: This highly spiced Span- 
ish type dry sausage is popular in 
South America, Mexico and parts of 
the United States. It is sometimes 
manufactured in accordance with the 
following formula: 

33 lbs. special lean pork trimmings 


33 Ibs. neckbone trimmings 
34 Ibs. fat pork trimmings 


Seasoning: 


3 lbs. 6 oz. salt 

3 oz. sodium nitrate 
Ibs. sweet paprika 

Ib. mildly hot paprika 
oz. ground cinnamon 
oz. bay leaves 

oz. garlic onions 

oz. oregano 


EF ro wo 
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One-third veal or beef chucks may be 
substituted for the lean pork trim- 
rings if desired. Less costly meats, 
sich as cheeks, may be used in making 
less expensive grades of chorizos than 
the formula given above. Another sea- 
soning formula sometimes used for 
chorizos includes: 

6 oz. sugar 

% oz. garlic powder or 1 oz. garlic 

8 oz. ground California red sweet pepper pods 

6 oz. chili powder 

4 oz. ground California hot red pepper pods 

Sausage products should always have 
ful), well-balanced flavor. In order to 
achieve such taste appeal consistently 
and conveniently, many manufacturers 
use ready-prepared or specially-pre- 
pared seasonings, as manufactured by 
reputable firms, in making their prod- 
ucts. Such seasonings are easy to han- 
dle and of unvarying strength and 
flavor. The addition of 2 oz. of mono- 
sodium glutamate per 100 lbs. of meat 
may be used to accent the flavors of 
many sausage and loaf products. 

Grind pork trimmings through %-in. 
plate or the %-in. If beef is used, grind 
it through the \-in. plate. Place meats 
in mixer and add % pint white wine 
‘inegar (with second seasoning for- 

iula). 

Mix meats thoroughly with above 
curing ingredients and shelve in cooler 
in 6 in. layers at 38 degs. until cured. 
Remix with seasoning ingredients. 
Many processors have found conven- 
ience in use of ready-prepared season- 
ings, or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also insure that each batch 
of sausage will be flavored exactly like 
other batches. 

Meat is stuffed in narrow or medium 
wide hog casings, wide sheep casings, 
or corresponding artificial casings, and 
linked in 4-in. lengths. Links are tied 
off with string and sausage hung on 
smoke sticks to dry. If chorizos is to be 


sold fresh it may be shipped soon after 
stuffing. 

When sausage is to be smoked and 
dried it should be hung in the dry room 
at 54 to 58 degs. F. for 10 days after 
stuffing. Then give it a light cool 
smoke. After smoking bank closely in 
the dry room at approximately 54 to 
58 degs. for 24 to 36 hours. Product 
should then be spread out to dry for a 
period of 14 to 21 days. 

Smoked and dried variety of chorizos 
is sometimes eaten without further 
cooking or may be cooked slowly in 
water by the consumer. It is then 
served with chili, beans, sauerkraut, 
cabbage or other vegetables. 


BUTIFARRA CATALANA: A for- 
mula for this sausage calls for: 
90 Ibs. cooked pork head meat 
10 Ibs. cooked pork rinds 
The head meat is run through the 
large and the rinds through the fine 
plate. The meats are mixed together 
with 
2% oz. ground black pepper 
3% Ibs. salt 
1% oz. oregano 
Stuff in narrow hog casings about 
ten to the pound. Cook in the same 
manner as liver sausage but do not 
smoke. Chill after cooking. 





Books... 


meat plant quality control 
man should own 


MICROBIOLOGY OF MEATS 

A book dealing with industrial mi- 
crobiology of meat foods by the chief 
bacteriologist of Swift & Company. 
Subjects covered include effects of 
sodium nitrate on bacteria, gaseous 
fermentation in meat products, green 
discoloration, action of micro-organ- 
isms, study of ham souring, sanita- 
tion and control. 


Price 


every 


MEAT THROUGH THE MICROSCOPE 

Science in the meat industry. Dis- 
cusses chemistry of curing, refrigera- 
tion, sanitation, spoilage and chem- 
istry and manufacture of fats, oils, 
harmaceuticals, and feeds. Pub- 
ished by the Institute of Meat 
Packing. 

0 preavesinapniee $4.00 


MEAT HYGIENE 

Dr. A. R. Miller, chief of the MID, 
presents current meat hygiene prac- 
tices in this new text. Entire field of 
environmental sanitation in meat 
preparation and distribution is cov- 
ered. Adulteration and mislabeling 
are discussed and governmental 
meat hygiene programs covered 

IED * Vidsitadaipsiattednatidanieienptaninnias $7.50 


To order these books, send 
check or money order to the Book 
Department, The National Provi- 
sioner, 407 S. Dearborn St., Chi- 


cago 5, Illinois. 
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Canned Liver Paste 


French style liver paste is sometimes 
a good selling item in small cans. It 
may be made from the following meats: 


55 Ibs. neck fat (skinned) 
45 lbs. hog liver 


Seasoning for 100 lbs. of meat: 


2% Ibs. salt 

2 Ibs. onions 
sugar 
white pepper 
marjorum 
ginger 
nutmeg 
cloves 
cardamon 
z. thyme 
2 Ibs. wheat flour 


If desired, 1% lbs. of truffles may be 
added to this formula to make French 
style liver paste. Addition of 2 oz. of 
monosodium glutamate per 100 Ibs. of 
meat will accent the flavors. 

Soak liver in cold water for several 
hours. Drain thoroughly, grind both 
livers and neck fat through the % in. 
plate with the onions. Chop in silent 
cutter until fine but not too fine and 
add spices while chopping. If truffles 
are used they may be cut into cubes 
about %-in. in size and mixed with 
meat and seasoning or a single slice 
of truffle may be put in the can. 

All ingredients are canned in a raw 
condition. After placing in the can and 
before sealing, heat to 225 degs. F. for 
30 minutes. The 5 oz. cans are then 
processed at 236 degs. F. for 80 min. 


Hog Hair Cooking 

An eastern processor wants to know 
how long it takes to cook hog hair. 
He writes: 


Editor THE NATIONAL PROVISIONER: 
How long should hog hair be cooked and what 
temperature is used? 


Approximately 10 to 12 hours are re- 
quired for cooking hog hair but the 
time will vary somewhat from batch 
to batch. Cooking is over when the 
seurf at the roots of the hair is easily 
removed in rubbing a sample between 
the thumb and forefinger. 

At the beginning of the process the 
mixture of hair and cook water (con- 
taining 1 lb. soda ash for the hair from 
each 100 hogs) is raised to the boiling 
point by steam injection. Steam flow 
is then reduced and the contents of the 
cooking vat are allowed to simmer un- 
til finished. Wood, cast iron or steel 
vats are best for the purpose; they 
are made moderate in size for uniform 
cooking and easy removal of the hair. 


BRRRRKS 
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Saving Cattle Switches 
An eastern processor wants to know 
how cattle switches are handled. 


EDITOR, THE NATIONAL PROVISIONER: 
Can you tell us something about how cattle 
switches should be processed: 


After the switch has been cut off 
the hide it is immersed in strong pickle 
overnight. The next day the switches 
are salted in a pile with fine salt. The 
butts are laid toward the center of the 
pile, switch end down. Fine salt is 
rubbed on the hide part of the tail. 
Switches can be shipped almost im- 
mediately. They are sold by the piece 
on the basis of actual count or kill 
count less 20 per cent. They may be 
shipped in bags or loose form. 


Page 17 


Te 


a —— Be 


i Rita 











Tin Order Does Not 
Restrict Packaging 
[ Of Perishable Foods 


The National Production Authority 
issued five orders (M-25), January 27, 
which permit use of tin in certain prod- 

ucts and limit its use in others. There 

rn ersoll roduces all are no restrictions on the packaging 

p of perishable foods, including all meat 

products. However, manufacturers of 

canned dog food will be allowed in the 

first quarter of 1951 only 90 per cent 

of their tin use in their first quarter 
1950 or first quarter 1949 base. 

Effective immediately, tin coating on 
all cans is reduced wherever possible, 
but there are no restrictions on the 
packing of perishable foods. Also ef- 


o ai re ¢ mcpiigis ol a fective immediately, the amount of tin 
et : 1 ee an permitted in bottle caps and jar lids is 


reduced for all products that may use 

5 . a lower tin content. There are no re- 

THAT RESIST ¥ “COU ee strictions on the number of closures 
et that may be used. 

CORROSION Because hams and other meat prod- 
ducts were not specifically included in 
Schedule I of the order, which listed 
perishable foods on which there are no 
packaging restrictions, there was some 

OR ER ~ ' Ras confusion in the industry until the mat- 

; ei ter was clarified this week by the Na- 

Oe ; tional Meat Canners Association. The 

. ae ee ‘ , association was informed by Robert 

Small, who is in charge of the Meat 





my wee =: | Can Section of the NPA that it was 

if 5 ; | : 
HAT RESIST ; ai, eee : “. . | notintended that any canned meat prod- 
HEAT e ; me his i a uct be omitted in M-25, and that the 


omission of canned whole hams, canned 








ba fractional hams, canned picnics, etc., 
Se was simply an oversight. NPA is issu- 
meer act® ; * | ing a supplement to M-25 listing items 
, a” ria al | which inadvertently did not appear in 
‘ aia s £ wi | the original order. 

STEELS ae "3 ene capt NPA also asked that meat canners 
x Sy = * advise them promptly of any other 

ined items which have been omitted. 








FOR LOWEST COST 


STAINLESS : li . AMI Features Economy Ham 
PROTECTION << Buy in March Advertising 


The economy, variety and nutritional 
value of ham are emphasized in the 
American Meat Institute’s Meat Edu- 
Most users of Stainless-C'ad steel know the 20- cational Program advertising for 
year record of IngAclad. Countless applications March. A service ad showing how to 
get three fresh-cooked meals from a 
shank half of ham will appear in the 
March issue of Good Housekeeping and 





in all of the Process Industries have proved its 
dependability and real economy. Where protec- 


tion has been needed on both sides of the metal, Ladies Home Journal, out February 20 
Ingersoll solid stainless sheets have also had wide and 28, respectively. A colorful ad re- 
acceptance. producing ham with all of its appetite 


appeal will appear in Look magazine, 
March 27 issue (out March 13) and 
Life magazine, March 19 issue (out 
such applications as furnaces, ovens, etc., where March 16). 


excessively high temperatures are applied ? a 


But do you know that Ingersoll heat-resisting 
steels have also made an outstanding record in 


an Hygrade Television Show 


Hygrade Food Products Corp., New- 
ark, N. J., is sponsoring a new televi- 


i ae You’ Cooking,” 
Ingersoll STEEL DIVISION | “ctrrgeam, “Now You're Cooking,” 


housewives invited from the home audi- 
BORG-WARNER CORPORATION 


ence. The program is seen in the East 
| PRODUCTION 310 South Michigan Avenue, Chicago 4, Illinois 


every Thursday from 12:15 to 12:30 
Plants: Chicago, Illinois; New Castle, Indiana; Kalamazoo, Michiyan p.m. over WOR. 
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USDA Proposes Veal and 
Calf Grade Revision 


Revision of both carcass and slaugh- 
ter grades for veal and calves in line 
with recent changes in cattle and beef 
grades has been proposed by the U. S. 
Department of Agriculture. The De- 
partment will receive comments on this 
proposed revision until March 2. 

Proposed changes in standards for 
grades of veal and calf carcasses are: 
(1) to combine present Choice and 
Prime grades under the name Prime, 
(2) to rename Good as Choice, (3) to 
establish a new grade called Good 
which will include meat from the top 
half of the Commercial grade, (4) to 
continue the remainder of the Com- 
mercial grade as Commercial, (5) to 
leave the present Utility and Cull un- 
changed. 

Changes in the animal standards for 
grades of slaughter (live) vealers and 
calves coincide with revisions in car- 
cass grades with additional changes in 
names of grades. In brief, these changes 
in grades of vealers and slaughter 
calves include: (1) combining present 
Ohoice and Prime grades under the 
name Prime (2) renaming Good as 
Choice, (3) establishing a new grade 
Good from the top half of the animals 
now included in the Medium grade, (4) 
renaming the remainder of the present 
Medium grade as Commercial, (5) re- 
naming Common grade as Utility, leav- 
ing the present Cull unchanged. 

The USDA said in connection with 
the announcement that livestock pro- 
duction practices and consumer prefer- 
ences for meat have developed to the 
point where a general revision of the 
entire grading structure was needed. 
The first change was made in carcass 
beef grades and slaughter cattle grades. 
These proposals for veal and calf are 
in line with previous revisions. Changes 
are also contemplated in sheep, lamb, 
and mutton grades. 

Carcass grades for veal and calf are 
the basis for federal grading. 

Slaughter grades of (live) vealers 
and calves are used only as a basis for 
uniform descriptions of calf and veal 
trading on the nation’s markets by the 
USDA livestock market news service. 

These grade change proposals were 
published in the January 30 issue of 
the Federal Register. Comments on the 
grades should be sent to Director, live- 
stock branch, U. S. Department of 
Agriculture, Washington 25, D. C., not 
later than March 2, 1951. 


Condemn Subsidies on 
Agricultural Products 


In an emergency policy adopted this 
week the Chamber of Commerce of the 
United States opposed payment of 
generalized federal subsidies for the 
“production, distribution or consump- 
tion of any farm product,” stating they 


are inflationary, are inconsistent with | 
pay-as-you-go policies and create se- | 
rious reactions when subsidies are dis- | 
continued and prices permitted to | 


reflect true market values. 
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Let MEPACO show you.. 
the WAY TO LOWER COSTS! 


@ Production eds can be increased . . . costs can be cut 
-+. and oe ‘= ality improved with new MEPACO meat 
loaf equipment. The new MEPACO all stainless steel meat 
loaf mold has proven its superiority in its field. 








SEE IT AT WSMPA CONVENTION 
Palace Hotel - BOOTH G5 











MEPACO #818 SSL STAINLESS STEEL 
MEAT LOAF MOLD. Container drawn 
of heavy gauge stainless steel, slight- 
ly rounded corners for ease of clean- 
ing, forms a true shape loaf 12”x4"x4". 
Compact all stainless steel cover de- 
sign permits 25 per cent additional 
capacity in cooking tank and chill 
trucks ... an important saving. Noth- 
ing easier to clean than a MEPACO 
#818 SSL. 


SAVE WITH SPECO KNIVES AND PLATES 








The world's foremost meat packers and sausage makers use and recom- 
mend SPECO C-D special purpose knives and plates. They know that 
continuous performance counts. They know the importance of to ity 
production all the time. Pictured above is SPECO'S C-D CUTMORE— 
top quality knife in the low-priced field. Also two of 10 C-D Triumph 
special olloy reversible or solid hub pilates. Available in wide range 
of styles and sizes for all makes of grinders. Guaranteed for 5 years! 


C-D SAUSAGE LINKING GUIDE (right) increases hand-linking speeds, 
cuts linking costs, improves product appearance. 


SEE YOU AT SAN FRANCISCO!... "The Old Timer" 


Pictured with SPECO's famed 
“Old Timer’’ is one piece, 
self-sharpening C-D Triumph 
Knife with lock-tite holder. 
Easy to assemble—easy to 
clean, self-sharpening. 


You'll find the ‘Old Timer’ 
symbol of SPECO C-D qual- 
ity—holding forth at the 
Palace Hotel. He'll demon- 
trate SPECO Triumph Knives 
SPECO "'V"' hole plates make 9d SPECO "'V"’ hole plates, 
very clean cuts. A plate with- ‘in all sizes and do a jig for 
| out peer. you. 


x 














Meat Pachers Equipment Co. 


1226 FORTY-NINTH AVENUE ° OAKLAND I, CALIFORNIA 








EASTERN REPRESENTATIVES 
UNITED BUTCHERS SUPPLY ST. JOHN & CO. PHIL HANTOVER, INC. 
Toledo 2, Ohio Chicago 6, Ill. Kansas City 8, Mo. 
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Crown Engineering 
Layout Advice and 
Service ... helps you 
make plant improvements 


Crown Laboratory 
Control Service . 


experienced Chemists at 
Crown Cans... 


expertly constructed to 





‘ ice to hel 
sini iain your service to help you 


improve the inherent 





protect the Goodness of i — , “} Quolity of your 

your product, attractively ' Seater < ——--——— 1) product. pv 
lithographed for extra . , ate Recs 99 i} $ 
Eye-Appeal. 4 





Crown Closing 
HO f Machine and 


Apes Laboratory Field q 

4 i> » a R: . 

=> ” Services .. . to aid 

B steady operation i 
i i. ieee . and a stepped-up 


sales volume. 


you in achieving 


4 
= 
a i pe CONFaRENCE :< as 
“ r ~ 
ae F 
Faia . 
~ 


YOUR SEAT, SIR! 
At the Head of the Table! 


\ You are in command at Crown. So take your 
, GHOW, Chicas? | = seat... and let Crown Cans and Services go 
_ \ 


— 
——_— 1 
—_—- 


rs: 
Headquarter 


cone 
lish W alnut Room, 
Engl 


ern 
\ At THE CANNERS ; eat re 
| a pss e STE S HOTEL \ 
> EXHIBITION HALL, 
i Exhibit Space: Booth + . a 799 soa 
\ 
\ 


Hospitality 





a 
— 
— 
—_ 


One of America’s Largest Can Manufacturers 


—_ 
L— 


Plants at Philadelphia, Chicago, Orlando * Branch Offices: New York, Baltimore, Pittsburgh, St. Louis * Division of Crown Cork & Seal Company 
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PERSONALITIES 


and Events 








OF THE WEEK 


»Raymond G. Danahy, president, Dan- 
ahy Packing Co., Buffalo, N. Y., died 
on January 29 after a brief illness. He 
was 64. Vice president for many years 
of the firm founded by his father, 
Michael Danahy, in 1887, Raymond 
Danahy assumed the presidency in 
1945. He had been in the business 
since graduation from college. 
»Charles B. Heinemann, jr., with offices 
in Suite 1001, 740 Eleventh st. N.W., 
has been appointed Washington editor- 
ial representative of THE NATIONAL 
PROVISIONER. Heinemann covered OPA 
and other government news for the 
magazine during World War II. 
Garland Jones, president, Jones Sau- 
sage Co., Garner, N. C., has announced 
that the company is starting immedi- 
ate construction of an insulated con- 
crete and steel structure, 36 x 40 ft., 
to be used for peeling and packing of 
wieners. 

>A. B. Collier, vice president and di- 
rector of sales of John Morrell & Co., 
Ottumwa, Ia., has resigned. He was 
recently granted an indefinite leave of 
absence of several months due to rea- 
sons of health. 

®&A new branch of the Great Falls 
Meat Co., Great Falls, Mont., to serve 
wholesale accounts in Great Falls and 
adjacent territory, was opened recently 





AN AMERICAN MEAT INSTITUTE REGIONAL MEETING at New Orleans, January 19, was attended by 38 meat packers and two AMI 


FORMAL OPENING OF SKAGGS MEAT CO., 







107 S. Myers st., Los Angeles, was attended 


by more than 150 food chain executives, independent market operators, national and local 

representatives of meat packers, railroad representatives and the press. The concern is a 

branch house distributor for several eastern and midwestern packers, including Cudahy Bros. 

Co., Jacob E. Decker & Sons and Rose Packing Co. The building is a compact, modern con- 

crete structure, with 5,100 sq. ft. consisting of cooler, freezer and office space and a sliced 

bacon department. Thomas E. Skaggs is president; Rae B. Skaggs, vice president, and Melvin 
Pruitt is secretary of this West Coast meat wholesale company. 





in new and larger quarters. Tom 
Speery is manager and Harold Sewell, 
assistant manager. 

®Eldon Snyder has been named man- 
ager of the DeGraff Packing Co., Belle- 
fontaine, O., succeeding Robert Ash, 
who was appointed sales manager of 
the firm with offices in Sidney, O. Sny- 
der has managed a plant at Morral, 
O., for the parent firm, the St. Mary’s 
Packing Co., for four years. 

®Geo. A. Hormel & Co. recently opened 


a new meat processing plant at 1229 
Sixth ave., S., Seattle, Wash. M. F. 
Lantow, the company’s northwest 
branch manager, and W. J. Brannan, 
flavor sealed division manager, were 
hosts at open house ceremonies. C. A. 
Nockleby, vice president and manager 
of the packing division, and A. R. 
Schulze, branch house department man- 
ager, of the headquarters office at Aus- 
tin, Minn. also attended. The building, 
of concrete and mill construction, has 





representatives, Roy Stone and Merrill O. Maughan. Albert C. Shott, Schott & Co., presided, and Lewis |. Bourgeois, director of com- 
merce for the Port of New Orleans, was a special guest. Packers attending in addition to Schott were: Theodore C. Mumme, jr., and 
Bernard J. Schott, also of Schott & Co.; Raymond Brothers, Sidney A. Crow, Emile C. Livermore and Sam M. Poole, all of John Morrell 
& Co.; Albert Frey and Charles F. Frey, L. A. Frey & Sons; E. J. Kramer, L. E. Bernard and Jerry Gardner, Rath Packing Co.; Herbert 
Bayhi, J. C. Cullen, jr., and D. H. Texada, Cudahy Packing Co.; M. B. Harper, Louis G. McGee and E. C. Blake, Swift & Company; R. F. 
Childs, Tennessee Packers; A. J. Guillot, A. J. Guillot; Harold J. Ello, Dubuque Packing Co.; Harold O. Bulot and L. P. Duncanson, Kingan & 
Co., Arnold Autin, Autin Packing Co.; R. H. Wycoff, L. A. Lamb, Donald F. Gerard, W. J. Ryan, jr., C. J. Gallassero and Kenneth Shutt, all 
of Geo. A. Hormel & Co.; V. P. Legendre, Houston Packing Co.; J. C. Ransom and A. J. Parreti, Wilson & Co.; E. A. St. John, Agar Packing 
& Prov. Corp.; Fred Dykhuizen, Dixie Packing Co.; J. R. Wimberley, Armour and Co.; E. W. Moerner and B. G. Camel, N. O. Butchers Abattoir. 
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ON 
THE ROAD AHEAD 


Prepare now to improve your prod- 
ucts the Custom-way. Set your sights 
high and, come what may, the 
knowledge that your products are 
the best that can be made under 
any existing circumstances will 
smooth out the path ahead. 


Now is the time to go after product 
perfection . before you are deep 
in the problems of the unsettled 
days we seem to face. Look your 
products over now . . . check with 
our CUSTOM Field Man .. . get 
is suggestions on bringing perfect 
goodness to your entire line. Do your 
chicken, ham and other loaves have 
the zip they should have?. Does 
your corned beef boast that rosy 
color that has made corned beef and 
cabbage the great American dish? 
Do your sausages have that unique 
taste appeal that keeps customers 
coming back for your particular 
brand? 


Begin now to build a strong founda- 
tion on which to erect sales . . . be- 
gin using CUSTOM materials now 

. ..and stick to CUSTOM for best 
results in the future! Contact your 
CUSTOM Field Man now and put 
his experience to use improving the 
quality and increasing the profit- 
potential of your sausage, specialties 
and processed products through the 
wise selection of CUSTOM ingre- 
dients. 

* 


Visit Custom’s Suite 
2058-60 
WSMPA CONVENTION 


Palace Hotel e San Francisco 


Drop in at our Hospitality Head- 
uarters while attending the 
SMPA Convention . . . we'll be 

there for just one purpose and that’s 

to offer you our services. Check 
your problems at CUSTOM and en- 
joy the meeting! We look forward 
to seeing you again and “Timely 
Tipping” you in person! 


| Custom | Food Prodsects, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 


Specity uiten Gvainy| 


FOR HIGHER SALES 4 


























tile walls and the latest type lighting 
and ventilating systems. Hormel re- 
cently completed a new building to 
house its San Francisco branch house 
operations. 

» After more than 47 years with Swift 
& Company, Edward D. Kurt retired 
recently. He was head of the packag- 
ing division of the purchasing depart- 
ment and was located at Chicago. Kurt 
joined Swift in 1903 in the stationary 
supply department. He soon became 
head of that department and in 1926 
transferred to the purchasing depart- 
ment as a buyer. 

&S. Loewenstein & Son, Detroit, is 
free to go ahead on constructing a 
slaughtering-rendering plant on De- 
troit’s West Side. The city has lost its 
suit filed last year after residents of 
the W. Vernor-Waterman area strongly 
protested the building of a slaughter- 
house in their neighborhood. The judge 
who heard the case held that the area’s 
zoning requirements permitted such a 
structure if the city plan commission 
approved the plans. The commission 
gave its consent last August. 

Harold Bloch, who is well known in 
the meat industry, is now associated 
with Century Provision Co., Chicago, 
in a selling capacity. The announce- 
ment was made this week by Ray Sab- 
bath, president. 

William D. Berger, vice president, 
Oppenheimer Casing Co., Chicago, is 
on an extended business trip to South 
America, including a visit to the Oppen- 
heimer plant and office at Buenos Aires, 
Argentina. 

Herrman Bros., a new business unit, 
has purchased the Giesler Market, one 
of the oldest meat packers and retail 
markets in Portsmouth, O. New own- 
ers are Charles, Clarence, Ray and 
Miss Mabel Herrman, brothers and sis- 
ter, who were associated for many 
years with C. Herrman & Sons, Ports- 
mouth. The business was sold by John 
Hetzel, who gained control within the 
last year by purchasing interests of 
other heirs. The Giesler firm was 
started 80 years ago by Adam Giesler, 
who was later joined in the business by 
Jacob Hetzel. 

&The Streator Meat Packing Co., 
Streator, Ill., has been ordered sold for 
$97,000 at a bankruptcy sale. The or- 
der was issued by John Chatz, trustee 
for the firm. The purchaser is Rudolph 
Lipkowitz, owner of the Davenport 
Packing Co., Davenport, Ia. The gov- 
ernment and the Reconstruction Fi- 
nance Corp. are suing the company 
owners for $1,055,268, alleging viola- 
tion of OPA price ceilings and failure 
to make proper allocations to the Army 
on war food orders. The owners, in a 
countersuit, are seeking $550,000 from 
the government, claiming unpaid meat 
subsidies and interest. 

»>B. P. Partyka, vice president, Chico- 
pee Provision Co., Chicopee, Mass., died 
suddenly on January 29. He was one 
of the founders of the firm and served 
it for 30 years. 

®Charles Holzer, eastern representa- 
tive, Kuhner Packing Co., Muncie, Ind., 





H. H. Keim, 77-Year Veteran of 
Livestock-Meat Industry, Dies 


H. H. Keim, founder, H. H. Keim 
Co., Nampa, Ida., who became inter- 
ested in the livestock business at 13 
years of age and pursued this interest 
for more than 75 years, died January 
27, 1951, at the age of 90. He received 
a 75-year pin from the American Meat 
Institute at its 1948 annual meeting. 

Keim’s first experience in the live- 
stock industry began when cattle were 
trailed overland from the Allegheny 
Mountains to Philadelphia before the 
day of railroads. When he was about 
17 his father, who was a country bank- 
er, gave him some unpaid notes and 
sent him on horseback to collect from 
the scattered ranchers and farmers. 
This venture proved rather successful 
and resulted in his entry into the live- 
stock business for he received cattle 
and sheep in payment for the notes. He 
secured the services of a German 
butcher who helped him establish a 
slaughtering business. 

In 1890 the young merchant moved 
his family to Indiana, where he en- 
gaged in farming and dealing in live- 
stock with a.sprinkling: of farm butch- 
ering on the side. In 1910 the family 
moved to Oregon, which was enjoying 
prosperity at the time. He continued 
his interest in small fruit farming and 
livestock raising until 1916 when, be- 
cause of flood conditions on the Colum- 
bia and with the older of his ten chil- 
dren entering college, Keim again 
sought a new home and located at 
Nampa. In the fall of 1916 he pur- 
chased the cold storage meat market 
from William Stomer. In 1925 as his 
boys were completing college and the 
business was expanded from a retail to 
a wholesale concern and incorporated, 
Keim became the founder and served 
as president until his death. 

He was active in civic affairs and in 
the Church of the Brethren, having 
served in the free ministry for more 
than 50 years. He was a member of 
the city’s school board for ten years 
and served one term as mayor of 
Nampa. 

He is survived by his wife; four 
sons, Capt. Silas A. Keim, U.S.N.; 
Richard V. Keim, general manager of 
the firm; Stanley B. Keim, secretary- 
treasurer; the Rev. H. H. Keim, jr.; 
two daughters; 28 grandchildren, and 
16 great grandchildren. 





has moved his office from 1 Hanson 
pl., Brooklyn, N. Y., to 573 West st., 
New York 14, N. Y., telephone ALgon- 
quin 5-8726-7. 

®»A newly incorporated company for 
frozen meat processing will be moved 
from Seattle to Spokane, Wash., short- 
ly. T. O. Hansen, president of Minder 
Brothers, Inc., announced that it is 
taking over the former canning plant 
of the Carstens Packing Co. Other of- 
ficers are George Minder and W. Floyd 
Huffman, vice presidents; Graham D. 
Lammers, treasurer; Harold Coffin, sec- 
retary, and Philip J. Carstens, F. Wal- 


The Netiena! Provisioner—February 3, 1951 



































750 hogs per hour. Not shown 

—____.""Boss"* Universal Dehoirer; t ye jure ntire 
Capacity, 200 hogs per hour... 

““Boss’’ Grate Dehairer; Capacity, 

120 ‘hogs per hour. . . “Baby 

Boss" Dehairer; Capacity, 40 hogs 

per hour. 


Shown here — *““Boss"’ Two- “RR rR, "2 
way Jumbo U Dehairer; Capacity, — zs ~ -_ ~~ OSS 
f y ene? that a new Nhe 
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THE Curbtriieat wins SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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lace Rothrock and James L. Leonard, 
directors. 

»Damage by a recent fire to the Fane- 
stil Packing Co., Emporia, Kans., has 
been estimated at $50,000. The fire 
started in the smokehouse. 

»The recently organized Eastern Fats 
& Oils Brokers’ Association, represent- 
ing a majority of the tallow and 
grease brokers in the East, has wired 
Nelson Eddy, chief of the Fats & Oils 
Division, Washington, D. C., offering 
its services if required concerning any 
contemplated legislation pertaining to 
controls on fats and oils. 

»E. D. Swain, president of R. & S. 
Sausage Co., Raleigh, N. C., has an- 
nounced the purchase of ten new Inter- 


national Metro automatic refrigerated 
trucks. The company plans immediate 
expansion to cover the entire state of 
North Carolina with its “Farmer Jim” 
sausage and a full line of self-service 
luncheon meats. 

Frank A. Schaefer, secretary, Muni- 
cipal Civil Service Commission, 299 
Broadway, New York, N. Y., has an- 
nounced that from March 6 through 21 
the commission will issue applications 
for the position of buyer (foods, with 
knowledge of forage and livestock). 
Applicants will need experience in the 
purchasing of meats, groceries, dairy 
products, vegetables, bakery products 
and candy. 


&Sam Bergstein, Cincinnati, has dis- 





REVOLUTIONARY 
vew PICKLE-PUMP 


uid 


The “COMET’ 
ita 


OPERATES ON AIR OR HYDRAULIC PRESSURE 


“The Man You Knew” 


“Revolutionary performance’, say leading packers 


who have put the new “Comet” through extensive 
on-the-job tests. The reason—a revolutionary new 
power source—AIR OR HYDRAULIC pressure, 
rather than electricity. The advantages are enormous. 
Pressure can be controlled with great accuracy. Oper- 
ating cost is low. And, so is upkeep—such mishaps 
as motor breakdowns or gear corrosion simply cannot 
occur ... because there are NO motors... NO gears. 
No rusting, either, because all metal in contact with 
brine is stainless steel and diaphragms are pure india 


rubber. 100% sanitary . . 
The pump is so constructed that it is impossible for air 
to be injected into the meat along with the pickle. 


The Founder of 
H. J. Mayer & Sons Co., Inc. 


. extremely easy to clean. 


Feature by feature, there has never been anything like 
the “Comet.”’ See for yourself! 


See Demonstration—Booth G-I—WSMPA Convention! 
H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois 


IN CANADA: H. J. MAYER & SONS CO 
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+ Plant: 6819-27 S. Ashland Ave 
CANADA LIMITED, WINDSOR, ONTARIO 











closed that he has acquired the prop- 
erty and equipment of the Sucher 
Packing Co., Dayton, O., for $181,000. 
Bergstein, who is the retired founder 
of the Interstate Folding Box Co., 
Middletown, O., stated he bought the 
firm as an investment and plans no 
immediate change in its management. 
Arthur Logan Weaver, 79, formerly 
with Kingan & Co., Indianapolis, died 
recently. He had been construction 
superintendent for the company for 49 
years. 

The interim abattoir committee, Bat- 
on Rouge, La., is considering a cooper- 
ative lease of the facility to users of 
the abattoir, possibly a lease from the 
city for a period of 12 years. Under 
the proposed plan, the city would re- 
ceive 10 per cent of the annual net 
earnings. The interim committee was 
created a year ago to operate the 
slaughterhouse for the city while other 
arrangements were being made. 

»W. Rema-Jones, manager of Swift & 
Company at Savannah, Ga., has been 
transferred to Knoxville, Tenn. as man- 
ager there, and Joseph J. Carr, Knox- 
ville manager, has been transferred to 
the Swift unit at Savannah. Both have 
had many years of experience with 
Swift. 

&John B. Robinson, hog buyer for 
Kingan & Co., Indianapolis, for many 
years, retired January 1. He had been 
with Kingan for 43 years. 

»Eugene M. Foster has been appointed 
to organize and manage a quality con- 
trol department at the Ottumwa plant 
of John Morrell & Co., according to an 
announcement by J. M. Foster, first 
vice president. Fos- 
ter had formerly 
served both as as- 
sistant chief engi- 
neer of the Ottum- 
wa plant and as a 
divisional superin- 
tendent. Subse- 
quently, promo- 
tions for two men 
were announced by 
Cc. L. Campbell, 
plant superintend- 
ent. Harry E. Han- 
sel, jr., a divisional 
superintendent, 
was named to take 
over the duties formerly handled by 
Foster—box and cooper, dry dog food, 
lard refinery, meat meal and hair, police 
and watch, storeroom, supply control 
and tank and press. Verdon J. Leeling 
was named a divisional superintendent 
in charge of departments formerly un- 
der Hansel’s jurisdiction — car icing, 
loading and shipping, over - the - road 
trucks, produce, roustabout, sanitary 
and laundry, sliced bacon manufactur- 
ing and shipping, switch, truck and 
tractor and yards. 

&Prussein and Gonsky, Inc., Kings, 
N. Y., has been incorporated by Saul 
Gonsky, 912 Linden blvd., Brooklyn; 
Benjamin Prussein and Henry Schultz. 
Jerry Smaldone, 51, who operated 
his own wholesale meat business in 
Denver, died recently. 


E. M. FOSTER 
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Meat Control Situation 
(Continued from page 10.) 


Another group, believed to include 
DiSalle, believes commodity exchanges 
should be under a flat ceiling set by 
the highest spot sale made during the 
base period, December 19-January 25, 
on which delivery was also made during 
the base period. 

Another quarrel over controls broke 
out this week when the National Asso- 
ciation of Meat Processors and Whole- 
salers telegraphed Price Administra- 
tor DiSalle: 

“Midwestern meat packers apparent- 
ly are using a loophole in the general 
ceiling price regulation of ‘protective’ 
or ‘token’ sales during the base period 
at artificially high levels to put the 
squeeze on independent meat whole- 
salers and processors. For example, 
carcass beef was quoted today to whole- 
salers in some eastern cities at 48c a 
pound. This is more than the whole- 
salers own resale prices under the 
freeze. The explanation given by pack- 
ers is that they made sales at these 
levels during the freeze base period, 
although wholesalers say they did not 
make purchases above 43c.” 

The acting director of the Washing- 
ton OPS Office, Vincent A. Holmes, an- 
nounced that he has been given author- 


ity to start recruiting an enforcement | 


staff and the meat prices would be the 
first to be investigated. 

A spokesman for the American Meat 
Institute noted that there have been 
advances in some retail and wholesale 
meat prices but that the increases have 
been within freeze limitations and only 
to price levels reached during the base 
period. The Institute issued a state- 
ment, declaring: 

“Such price changes as have oc- 
curred have, so far as legitimate meat 
packing companies are concerned, been 
in strict accordance with the ESA price 
freeze order. Any charge that estab- 
lished and well-known companies raised 
prices to wholesalers on the basis of 
artificial sales in anticipation of a 
freeze is fantastic. Obviously no pack- 
ing company either capriciously or de- 
liberately could have upped prices to 
wholesalers or anyone else at any time 
because had he done so his customers 
could have obtained meat of same grade 
and kind from scores of competitors at 
the then prevailing market price, what- 
ever that happened to be.” 

Of the General Ceiling Price Regula- 
tion, some of the provisions which are 
most important to meat processors are 
as follows: 

“After the date of this order (Janu- 
ary 25, 1951), regardless of any con- 
tract or other obligation, you shall not 
sell and you shall not buy in the regu- 
lar course of business or trade, any 
commodity or service at a price ex- 
ceeding the ceiling price established by 
this regulation.” (Section 2-c) 

“Your ceiling price for sale of a 
commodity or service is the highest 
price at which you delivered it during 
the base period to a purchaser of the 
same class. If you did not deliver the 


Your Sausage Production 


Is FASTER -- SMOOTHER with 
TIPPER CASING APPLIER! 


Don't take time out from production by hand apply- 
ing casings to the stuffer. Use the TIPPER Casing 
Applier. See how easily it gets the casings on the 
Horn—how it speeds production at the stuffer—how 
it red the ber of broken casings. The Tipper 
Applier fits into any sausage kitchen, can be re- 
moved after use and is extremely simple to operate. 





CHECK THESE SPECIAL 
CONSTRUCTION FEATURES: 


Compact One Piece Unit —easily suspended with 
. two snap hooks. 





Mechanically Dependable — moistureproof, fully en- 
closed motor, precision cut bronze gears, aluminum 
gear case packed with moisture resistant grease. 


Sanitary — shaft housing is chrome plated — gear 
case and bells are polished aluminum. 


Easy to maintain — no belts, no pulleys, no slippage. 


Easy to operate — will stay in position, is thoroughly 
grounded. Wheels are easy to change. 


ROLITE Casing Applier Wheel 


Developed for the Tipper Casing Applier, but may 
be used for any dan make. Constructed of a 
special rubber compound that handles casings more 
gently — has over 6 times as long a life. More 
sanitary, with no deep grooves or holes that can 
harbor bacteria. Grease resistant. Economical — 
outlasts cork 6 to | and saves as well by reducing 
casing breakage. Will form around stuffing horn 
to give maximum traction, and is simpler to install 
since one Rolite -wheel replaces two-piece cork 
units. 


REBIZZO “Silent Action” 
STAINLESS 
STEEL MEAT MIXER 


The showpiece of the sausage kitchen — 
and much more economical to operate. 
Noiseless, vibrationless two way mixing 
action. Direct drive, gear head motor. 
Easy to clean — sanitary. Fully approved 
by all state and government bureaus. 





























We'll see you at 
Booth No. G-7 
Feb. 14-16, Palace Hotel 
San Francisco 


For full information about any of these products write or call 


§. Blondheim & Co. 


461 Market St., San Francisco 5, Calif. SUtter 1-1892 
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of 
Cooking of Swift’s ~ 
PARD is automatically 
regulated by 


POWERS | 
TEMPERATURE CONTROL « . 












+ P9 


SWIFT & CO. 
guards PARD quality with 


= POWERSZ 


Temperature Recording Regulators 
on Cooking Retorts 


One of the important steps insuring PARD’S uniformly high 
nutrient content, taste, color and odor is accurate temperature 















control of cooking operations. Powers instruments are used 
here on cooking retorts in which Pard is processed. 





Other processes and operations in Swift & Co. plants regu- 
lated by Powers controls are: 
Large Water Heaters - Booster Heaters for Sterilizing - Hog Scalding Vats and De-hairing 
Machines - Cooking Vats, Kettles and Sausage Steaming Cabinets - Smoke Houses - Drying, Curing 
and Chilling Rooms - Slicing and Packaging Rooms— and Many Processes in By-Product Plants 

If you have a problem of temperature or humidity control, 
contact your nearest POWERS office. There’s no obligation. 
With almost 60 years of experience and a wide variety of 





pneumatic and self-operated controls we may be able to help 





you select the best equipment for your requirements. 


POWERS REGULATOR CO. 


(SCR) 
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commodity or service during the base 
period your ceiling price is the highest 
price at which you offered it for base 
period delivery to a purchaser of the 
same class. The offer must have been 
made in writing, but in the case of a 
retailer may have been made by dis- 
play.” (Section 3) 

“The Director of Price Stabilization 
may at any time disapprove or revise 
ceiling prices reported or proposed un- 
der this regulation so as to bring them 
into line with the level of ceiling prices 
otherwise established by this regula- 
tion.” (Section 8) 

“Your ceiling prices, when deter- 
mined, shall reflect your customary 
price differentials, including discounts, 
allowances, premiums and extras, based 
upon differences in classes or location 
of purchasers, or in terms and condi- 
tions of sale or delivery.” (Section 9) 

Under Section 11 (b), the processor 
and manufacturer selling a commodity 
processed from hogs, or a commodity 
processed from pork, the cost of a cur- 
rent purchase of which exceeds the 
highest price paid by the processor 
during the base period, apparently may 
increase his ceiling price (as otherwise 
determined in the regulation) for the 
commodity by the dollars and cents 
difference per unit between the highest 
price paid for a customary purchase 
during the base period and the cost 
of the most recent customary pur- 
chase. Similar dollar and cents mark- 
ups are provided for distributors. 

Section 11 (f) requires notice of 
such “parity” adjustment increases: 

“If you are a person buying a com- 
modity from its producer, or you are 
the processor of the commodity, you 
may not increase your ceiling price for 
such commodity until you first notify 
the Director of Price Stabilization, 
Washington 25, D. C., by registered 
mail giving the following listed infor- 
mation: 

“1) Your existing ceiling price and 
the description of the commodity; 2) 
The highest price you paid for a cus- 
tomary purchase (or, if applicable, the 
commodity exchange quotation) of the 
pertinent commodity during the base 
period, or if you have previously in- 
creased your price, then the price upon 
which you based your existing ceiling 
price; 3) The new costs or commodity 
exchange quotations, whichever are ap- 
plicable; 4) The increased ceiling price. 

“In the case of increased cost of in- 
gredients, furnish the figures substan- 
tiating the conversion of your increase 
in cost to the increase in the ceiling 
price of the commodity.” 

Records must be preserved and pre- 
pared for OPS under Section 16 of the 
regulation: 

“You must preserve and keep avail- 
able for examination by the Director 
of Price Stabilization those records in 
your possession showing the prices 
charged by you for the commodities or 
services which you delivered or offered 
to deliver during the base period, and 
also sufficient records to establish the 
latest net cost incurred by you prior 
to the end of the base period in pur- 


chasing the commodities (if you are a 
wholesaler or retailer). 

“In addition, on or before March 1, 
1951, you must prepare and preserve a 
statement showing the categories in 
which you made deliveries and offers 
for delivery during the base period; or 
if you sold services you must prepare 
and preserve a statement listing the 
services which you delivered or offered 
to deliver during the base period. 

“On or before March 1, 1951, you 
must also prepare and preserve a ceil- 
ing price list, showing the commodities 
in each category (listing each model, 
type, style, and kind) delivered or of- 
fered for delivery by you during the 
base period together with a description 
or identification of each such commod- 
ity and a statement of the ceiling price. 
Your ceiling price list may refer to an 
attached price list or catalogue. 

“You must also prepare and pre- 
serve a statement of your customary 
price differentials for terms and con- 
ditions of sale and classes of purchas- 
ers, which you had in effect during the 
base period. 

“If you sell commodities or services 
covered by this regulation you must 
prepare and keep available for exam- 
ination by the Director of Price Stabil- 
ization for a period of two years, rec- 
ords of the kind which you customarily 
keep showing the prices which you 
charge for the commodities or services. 
In addition, you must prepare and pre- 
serve records indicating clearly the 
basis upon which you have determined 
the ceiling price for any commodities 
or services not delivered by you or 


NIMPA 1951 Convention 
Already Taking Shape 


The National Independent Meat 
Packers Association has made several 
announcements concerning its 1951 
convention, to be held at the Palmer 
House, Chicago, April 16, 17 and 18. 
The first day, Monday, will include only 
the afternoon session, closing at 4 p.m. 
Tuesday and Wednesday will be full 
day sessions. The annual dinner will 
be Tuesday evening. There will be no 
formal speeches but excellent enter- 
tainment by well-known personalities 
is being planned. 





offered for delivery during the base 
period.” 

“Sales slips and receipts. Any seller 
who has customarily given a purchaser 
a sales slip, receipt, or similar evidence 
of purchase shall continue to do so. 
Upon request from a purchaser any 
seller, regardless of previous custom, 
shall give the purchaser a_ receipt 
showing the date, the name and ad- 
dress of the seller, the name of each 
commodity or service sold, and the 
price that is received for it.” (Section 
17) 

“Evasion. Any practice which re- 
sults in obtaining indirectly a higher 
price than is permitted by this regula- 
tion is a violation of this regulation. 
Such practices include, but are not 
limited to, devices making use of com- 
missions, services, cross sales, trans- 
portation arrangements, premiums, 
discounts, special privileges, tying- 
agreements and trade understandings.” 











SAUSAGE, PORK CUTTING, ORDER ASSEMBLY, BACON SLICING and lard coolers 
in the plant of Neuhoff Brothers Packers, in Dallas, Tex., were equipped with circular fin 
coils during the recent expansion program there. According to the maker, the Howe Ice 
Machine Co., the new coils are built for heavy duty use in both coolers and freezers and 
represent a revolutionary step forward in refrigeration economy and efficiency. They 
are designed to maintain ideal temperature, humidity and air circulation control. 
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PLAGUED WITH 
HIGH LAMB PRICES? 


TRY OUR 
IMPORTED FROZEN CARCASS LAMBS 


Priced Considerably Under the Current Fresh Market! 


BLOCKY e BRIGHT 


28/35 LBS. — 36/42 LBS. 


é: Ml : anal Company 


INCORPORATED 
2 BROADWAY 


NEW YORK 4, N. Y. 


“Importers and Exporters of Meat Products Exclusively" 


Whitehall 32-0888 
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“The Old Timer’’— 


FREE: Write for SPECO’s “GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 


Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


Pictured with SPECO’s famed “Old Timer” is the one- 
piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 


costlier knives. 
There are six SPECO knife styles . 


Guaranteed. 


SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 


appearance. 





. . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 








Associations Protest 
Meat Price Freeze 
and Hide Rollback 


Grave problems are involved in the 
imposition of price controls on livestock 
and meat, the American Meat Institute 
declared in commenting on the ESA 
announcements of the price and wage 


| freezes. The Institute statement, issued 


| on the night controls were ordered, was 


carried completely on most press asso- 


| ciation wires and was published in lead- 





ing newspapers, carried on news broad- 
casts and on radio and television 
stations. 

“The government’s program will not 
fall short because of anything the in- 
dustry may do.or fail to do,” the state- 
ment continued. “But surely no one 
believes that controls will result in pro- 
viding more meat for consumers. In- 
creased production of livestock is the 
only practical way to supply the na- 
tion with more meat. 

“Past experience has demonstrated 
that any controls on meat bring on 
black markets and black market prices, 
and the disappearance of meat from 
normal legitimate channels of trade 
available to the average person. 

“We believe the only way to achieve 
stabilization in meat would be to en- 
courage the livestock industry sub- 


| stantially to increase production, on 





| 


the one hand, and to take additional 
steps to neutralize increased purchasing 
power on the other. The machinery to 
promote production already exists in 
the U. S. Department of Agriculture. 
The pressure of increased purchasing 
power and an exceptional demand for 
the fancier cuts, together with hoard- 
ing, has been responsible for much of 
the rise that has occurred in the price 
of meat.” 

In a statement released Sunday, Jan- 
uary 28, the Institute condemned the 
rollback on domestic hides and skins to 
the November 1—November 30 period 
(see THE NATIONAL PROVISIONER of 
January 27, page 8, for order). It 
termed the rollback “discriminatory 
and confiscatory” and quoted a tele- 
gram to DiSalle in which it protested 
the order, stating that it “rescinds the 
terms of contracts of sales on hides 
and skins now in cure and sold.” The 
telegram added: 

“This action, without regard to a 
long established and well known cus- 
tom in the trade to sell hides in pack 
for convenience of buyers, will cost 
slaughterers an estimated $5,000,000. 
Raw material, namely livestock, from 
which these products were derived was 
paid for at a level substantially higher 
than such raw material cost in Novem- 
ber. 

“Clearly this action is discriminatory 
between buyer and seller, with the 
seller penalized and the buyer benefited. 
It is therefore obvious that if proper 
equities as between buyer and seller 
are to be recognized, inventories in 
cure under contract must be exempted 
under the regulation until they are de- 
livered.” 

The Institute commented that it is 
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difficult to reconcile the Administra- 
tor’s explanation that the order was 
made necessary by “a serious threat” 
to the price of shoes and asserts that 
the price of raw hides has little to do 
with shoe prices. In a typical $10 pair 
of men’s oxfords the rollback would 
mean a difference of something less 
than 15c per pair, the Institute release 
pointed out. 

Western States Meat Packers Asso- 
ciation also protested the rollback on 
hide prices to OPS and requested can- 
cellation of the order. President E. F. 
Forbes charged that independent pack- 
ers and livestock producers were not 
even consulted and that the order was 
issued at the request of tanners and 
shoe manufacturers. The latter, said 
Forbes, can buy their hides at rollback 
prices while leather and shoes are 
frozen at higher levels. He also de- 
clared that the OPS action puts in- 
dependent packers in a loss position of 
$3 to $4 per hide, but that in the future 
this loss will have to be passed back to 
the livestock producers and will dis- 
courage their production. 

NIMPA directed the attention of the 
Senate small business committee to the 
hide rollback order and commented that 
none of its members was consulted by 
the OPS. Wilbur La Roe, jr., general 
counsel, declared: 

“No group could possibly be more 
substantially affected than the mem- 
bers of the National Independent Meat 
Packers Association, with members in 
most of the states, yet we were not 
even consulted. The injury to our 
members is the more severe because it 
is customary for them to make con- 
tracts for future delivery, all of which 
are swept aside by this order. The 
statute provides in express terms that 
its intent is to further the American 
system of competitive enterprise, in- 
cluding small business enterprise.” 


Flashes on Suppliers 


BARRETT-CRAVENS COMPANY: 
This Chicago firm has announced a 
merger with the Crescent Truck Co., 
Lebanon, Pa., maker of electric indus- 
trial trucks and tractors. The Crescent 
company will be operated as a division 
of Barrett-Cravens. Sales will be han- 
dled from the general office in Chicago 
while engineering and maufacturing 
operations will be continued at Leb- 
anon. 

THE ADLER COMPANY: This Cin- 
cinnati firm has appointed the R. E. 
Bauman Company, 3419 W. First st., 
Los Angeles 4, as a new West Coast 
representative. 

GREAT LAKES STAMP & MANU- 
FACTURING CO.: This Chicago firm 
has been appointed distributor for the 
new Vaporite Fynest Lyne marking 
pen and will add the pen to its regular 
line of marking devices. The pen 
writes an instant drying, 1/16-in. line 
on any type surface. It is said to be 
particularly adaptable for marking 
prices and weights on meat labels, cel- 
lophane-packed meats, etc. 














H. J. MAYER’S 
HOSPITALITY HEADQUARTERS 


Palace Hotel 
ROOM 2044—Second Floor 


Come up for a taste of good, old-fashioned, 
full-bodied hospitality .". . and bring along 
your curing and seasoning problems. 


“The Man You Knew” 


The Founder of 
H. J. Mayer & Sons Co., Inc. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 


le 
Sultan SMOKEHOUSES 


perform with expertly engineered 
dependability! 











Julian’s Practical experience 
means performance-that-you- 
can-count-on . . . and many 
of the country’s leading pack- 
ers are having this fact 
proved to them in witness- 
ing the daily performance of 
their smoothly operating 
JULIAN SMOKEHOUSES. 
Trouble-free performance is 
a built-in JULIAN feature. 


JULIAN 


ENGINEERING 
COMPANY 


319 W. HURON STREET 
CHICAGO 10, ILLINOIS 
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Functional Expansion 


(Continued from page 11.) 


welded upright pipes which are 
equipped with holding lugs at spaced 
intervals. Resting on the lugs is a 
wooden bin capable of holding several 
hundred pounds of salt. Bars extend- 
ing at the ends of the bin provide 
means by which the hide cure cellar 
gang can lift the loaded bin, if the need 
arises, to any height on the rack. Two 
men can raise it a level at a time. 
The salt dolly simplifies the unload- 
ing of salt to the desired pack level. 
Prior to loading the bin with salt, it 
can be set on the pipe supports at the 
height of the pack which is to be 
salted. The dolly is then moved to the 
hide pack and the salt spread from the 
dolly or unloaded onto the pack. The 
dolly eliminates the extra effort of 
high shoveling as the bin is at the cor- 
rect height. Once placed in the bin, 
the salt need not be lifted to any great 
height. If a low level truck were used 
for transporting the salt to the hide 
packs, the salt would have to be lifted 
for placement in the truck and then 
relifted to be shoveled onto the hide 
pack. In addition, the bin permits 
easier shoveling because of its broad 
base. A man can stand in the bin and 


New-type fluorescent lamps that are said to 
display beef to best advantage provide il- 
lumination in the new Bartusch sales cooler. 


A sufficient supply of 90-deg. water is provided for dressing operation with simple, space- 
saving water exchange heater shown at left. Coal-fired boiler with overhead feed and hopper 
set at proper level for easy spreading is pictured at the right. 


shovel with freedom of leg and arm 
movement. Likewise, the worker can 
better direct the flow of material being 
shoveled. He can salt down a far 
greater area of the built up pack than 
would be possible were he working 
from floor level. The number of times 
the salt is shoveled onto the top of the 
pack and then spread also is decreased. 
The plant has several of these dollies 
to permit salting of a number of hide 
packs simultaneously. 

In another installation a conveyor 
has lessened the work load in the boiler 
room. The plant has one 150-hp coal- 
fired boiler. Previously incoming coal 
was shoveled from coal cars onto an 
outdoor coal pile, wheeled into the 
boiler room and then shoveled into the 
hopper. In the new setup, a coal stor- 
age basement has been provided into 
whith coal can be dumped by gravity 
from the coal cars. At the head end of 
the coal bin the plant installed a 
bucket type conveyor. 

The buckets, which measure 6x14 
in. set at a 35-degree angle and 
spaced 6 ft. apart on a No. 477 cable, 
carry the coal from the basement to a 
discharge head which is connected with 
an enclosed chute feeding directly to 
the hopper. Periodically the watch 
engineer spreads the coal level in the 
hopper and starts the conveyor as re- 


quired. It also is necessary to shovel 
some of the coal to the mouth of the 
hopper a few times each day. 

In place of a former water heater 
tank, which required a 4x7-ft. area in 
the dry storage room, Bartusch has in- 
stalled an exchange heater. This com- 
pact unit, which is a 6-in. pipe 10-ft. 
long with 1-in. steam lines, is equipped 
with a thermostatically controlled dia- 
phragm valve. It provides all the, 90- 
deg. water needed in the dressing 
operation. 

In installing new Gebhart units in 
the new sales cooler, Bartusch profited 
from a former experience. While units 
in the old coolers (also Gebhardt’s) 
worked very well, they were installed 
at approximately beef rail height. At 
this level they interfered with the rail 
movement of beef and provided a tough 
obstacle when beef was poled from one 
rail to another. Needless movement of 
carcasses to get them in position for 
clear poling resulted. 

Now, the units are located above the 
beef rails. Like the other plant coolers, 
the new unit has concrete floors and 
ceilings, tile walls and steel beam sup- 
ports. The coolers are equipped with 
the new General Electric cool white 
fluorescent lamps which, management 
states, show the beef to its best ad- 
vantage. 





Report Study on APF and 
Feed Efficiency 


One experiment in the field of animal 
production reported recently by the 
Journal of Animal Science deals with 
a study conducted at Iowa State college 
to determine how much animal protein, 
if any, could be replaced in the diet of 
growing-fattening swine with soybean 
oil meal and an APF concentrate. Since 
the isolation of Vitamin B-12 in 1948 
many studies have sought to determine 
the value of B-12 and APF concen- 
trates in swine nutrition. However, 
very few investigators have used ani- 
mal protein in their basal rations. 

In the experiment, dried whole aureo- 
mycin mash without meat and bone 
scraps and with two levels of meat and 
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bone scraps were added to a corn-soy- 
bean oil meal ration, fortified with 
B-vitamins, Vitamin A, Vitamin D-2 
and minerals including trace minerals. 

It was found that the addition of 
the mash increased average daily gains 
significantly in both drylot and pas- 
ture. The increased gains were obtained 
regardless of the presence of meat and 
bone scraps in the ration. Pigs fed the 
mash were more uniform in hair color 
and finish. 

The addition of meat and bone scraps 
did not significantly increase gains in 
either experiment. There was no inter- 
action between the effects due to dried 
whole aueromycin mash and meat and 
bone scraps. Either aureomycin or 
other nutritional factors present in the 
APF helped control diarrhea. 


New Booklet Brings 


Spices “Up-to-Date” 

Starting with “Allspice” and ending 
with “Turmeric,” a compact, illustrated 
booket gives up-to-date information on 
natural food flavoring materials. This 
handy little reference work, called 
“Spices” and published by the Ameri- 
can Spice Trade Association, tells 
where spices come from, including 
many changes in supply sources since 
World War II. 

Information is related on the char- 
acteristics, uses and geographical sig- 
nificance of most of the spices used in 
the meat and other food industries. 
The booklet, price 10c, is available by 
mail from the Information Bureau, 
American Spice Trade Association, 350 
Fifth ave., New York 1, N. Y. 
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Piece of Equipment 
Produces Any 
Consumer Package 









FASTER AND BETTER 


For all nen packaging the VS-8 Great 
Lakes Sealer can't be beat! This vertical hot 
late sealer lacks the speed of special Great 

kes sealers on specific products, but for 
all-around use on a wide variety of items it 
offers many advantages over hand irons or 
other units. Handles link sausage, cut sausage, 
sliced product. 





CUTS PACKAGE COSTS 


Up to 20% increased production is assured 
over hand sealing irons, = @ tighter and 
more handsome pochege. © taping of pack- 
ages. Does anything a hand iron can do but 
does it faster and better because operator 
always has both hands free for handling the 
package. 





STURDY AND PRACTICAL 


The VS-8 Sealer for cellophane is built for 
long life, has adjustable temperature control, 
yet costs only $24.50 complete with cord and 
stainless steel base. Teflon cover for sealing 
plate costs only $2.85, adapts unit for Pliofilm 
or heat-seal casings. Order now! 


GREAT LAKES 
STAMP &€ MFG. CO. 
2500 IRVING PARK RD., CHICAGO 18, ILLINOIS 
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ESA Outlines Procedure 
For Filing Protests 
To Price Regulations 


Procedure for obtaining official in- 
terpretations on questions of price 
control, for filing amendments of gen- 
eral applicability on ceiling price reg- 
ulations or for protesting a regulation 
or a denial of application is outlined in 
Price Procedural Regulation No. 1 of 
the Economic Stabilization Agency. 
These recourses are open to any person 
subject to a ceiling price regulation. 
All requests must be filed with the 
Administrator of ESA. 

Unless otherwise designated, appli- 
cations for adjustment shall be made 
in duplicate and shall contain in addi- 
tion to identification of the applicant: 
1) The provision for adjustment for 
which he is filing; 2) Any information 
required by the terms of the applicable 
adjustment provision; 3) The facts 
upon which applicant relies to qualify 
him for the adjustment, and 4) A 
statement of the specific adjustment or 
other relief sought. 

In case of a petition for amendment, 
five copies must be furnished. It must 
be typewritten or mimeographed. 
Joint petitions for amendment may also 
be filed where one ground is common. 

Any person may protest a provision 
of a regulation or order relating to 
price controls if such provision pro- 





hibits or requires action by him, with 
the exception of producers of agricul- 
tural commodities subject to parity 
prices. Protests may be filed within 
six months after the effective date of 
the regulation or order or, in the case 
of new grounds arising after the ef- 
fective date, within six months after 
the new grounds arise. Every protest 
must be clearly designated and six 
copies of it and all accompanying doc- 
uments and briefs must be filed. When 
a protest is received it will be given a 
docket number. There is a provision 
for joint protests and also for consol- 
idation of protests by ESA. 

In general, all objections upon which 
a protestant intends to rely must be 
stated when protest is filed, but he 
may be granted permission to amend 
his protest to state additional evidence. 

Protests must contain the following 
in addition to identification of the pro- 
testant: 1) A complete identification 
of the provision or provisions protested; 
2) Where protest is filed more than six 
months after the effective date of a 
regulation, based on new grounds, the 
delayed protest shall be justified; 3) A 
clear statement of all objections against 
the provision or provisions, each sep- 
arately stated and numbered; 4) A 
clear statement of all facts alleged in 
support of each objection, and 5) A 
statement of the relief requested and 
specific changes sought in the provi- 





panel of this vehicle. 








LOCAL DELIVERIES of Illinois Meat Co., $25,000,000 a year packing and processing 
firm in Chicago, are handled by a fleet of powerful Autocar trucks. The concern's 
nationally distributed chili con carne is merchandised in contrasting colors on the side 


Use of Autocars and Illinois’ growth have been somewhat 
synonomous. In 1915, the firm made its first motorized delivery in a solid-tired Autocar, 
and has used succeeding models ever since. The company, which started as a small, 
energetic, family-owned business in 1907, now handles 80,000,000 Ibs. of product annually 
and has more than 500 employes on its payroll. Secret of its success is personalized 
service, “the same kind you get in a neighborhood store,” stated A. W. Brickman, 
president. Illinois has stayed abreast of modern selling through national radio and 
television broadcasts. "You have to use modern promotion methods, of course," said 
Brickman, “but there's no better foundation on which to build than personalized service." 
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Adjustable "ALL PURPOSE” Futomatic 


TY SAUSAGE LINKER 


For Artificial Sheep and Hog Casings 





mg Gente Sinton Any Length, 3%” to 6%", 114 Links Per Minute 
Use of. Unskilled Operators " We a ee ae ae ” 
UNIFORMITY OF SIZE 2 ott ee ee ” aa 
Just Connect With Light Socket Any Diameter Up to 35 mm. 
Automatic Feeding Diameters Up to 18/20 mm. Can Be Double-Tied 








Improved Product Appearance 








} / 
Change Lengths in 2 Minutes Ouer 2800 Ty Linkers in Use! 
Change Diameters in 2 Seconds ® 
Change to “COCKTAILS” in 5 Minutes WEIGHT: 210 Ibs. WIDTH: 20” 
LENGTH: 36” HEIGHT: 31” 











VISIT US AT BOOTH G3 WSMPA CONVENTION 


ee ee ee 





OUR NEW COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—68” Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 


WRITE FOR SPECIAL CIRCULAR 
LINKER MACHINES, Inc. Newarn'2, Nn. 3. 


Saving the Industry 18,000,000 Man Hours Annually 
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sion. The protest must be accompanied 
by affidavits and by any other written 
evidence. 

Any properly filed protest must be 
considered by a board of review, com- 
posed of one or more officers or em- 
ployes of the Economic Stabilization 
Agency, and the protestant will be in- 
formed of the time and place of the 
hearing, as well as the persons compris- 
ing the board. The board recommends 
to the Administrator, who notifies the 
protestant, by registered mail within 
30 days after filing, whether the pro- 
test is granted or denied, in whole or 
in part. 


Bill Would Permit Price 
Shifts in “Good Faith” 


A bill to permit a seller to discrim- 
inate in price “in good faith” to meet 
the equally low price of a competitor 
has been introduced by Senator Mc- 
Carran. He said the bill is patterned 
after the January 8 Supreme Court 
decision in the Standard Oil Co. of 
Indiana vs. Federal Trade Commission 
case in which the court held in favor 
of the oil company which had been ac- 
cused of practising price discrimina- 
tion. 

Senator Edwin C. Johnson, chair- 
man of the Senate commerce commit- 
tee and a co-sponsor of the bill, called 
it a solution to the freight absorption 
problem as far as the Clayton Anti- 
trust Act is concerned. 


WSMPA CONVENTION 
(Continued from page 13.) 
of directors will meet. The schedule 
follows: 
Morning, 9:30 
Directors, Room 2127 
Accounting, Room 2125 
Beef Boners, Room 2001 
Canadian Meat Imports, Room 2012 
Sausage, Room 2008 
Afternoon, 2 o’clock 
Beef, Room 2012 
Hide, Room 2127 
Marketing Agencies, Room 2008 
Tallow and Grease, Room 2125 

There will also be a meeting and dis- 
cussion panel of the sausage industry 
at 2 p.m. in the Comstock Room on 
Wednesday, February 14. Representa- 
tives of all packers are welcome. 

The dinner-dance and floor show will 
be held at 7 p.m. Friday in the Palm 
Court of the Palace. Another social 
event, a tea and fashion show Thurs- 
day afternoon, 3 to 5 p.m., in the Rose 
Room of the hotel, has been planned 
for women attending the convention. 
Fashions by courtesy of The White 
House of San Francisco and music by 
Harry Diner and his orchestra will be 
featured. Tickets will be available to 
each member company without charge, 
and can be secured at the dance ticket 
booth adjoining the registration desk 
in the lobby. Additional tickets for the 
tea and fashion show may be pur- 
chased at $2.50 per guest. 





BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











RUBBER: The synthetic rubber pro- 
grame will be revised to give an addi- 
tional 120,000 tons of the superior “cold 
GR-S” rubber a year, bringing U. S. 
cold rubber capacity to 340,000 tons 
annually. 

STEEL: The National Production 
Authority is planning an order which 
would curtail the use of steel in ap- 
pliances, automobiles and other “hard 
goods,” to take effect the second quar- 
ter. 

TRANSPORTATION: The Office of 
Defense Mobilization is forming a top- 
level transportation committee to co- 
ordinate the activities of all existing 
transportation agencies and probably 
to be headed by Commerce Secretary 
Sawyer. 

MOLYBDENUM: NPA ordered (in 
M-33) producers, handlers and market- 
ers to deliver only 50 per cent of the 
amounts called for on priority-rated 
orders and restricted inventories to a 
20-day supply. 

COPPER: Miscellaneous producers of 
copper and copper base alloys are now 
permitted to melt and process copper 
scrap. Producers who require copper 
raw materials in their regular produc- 
tion operations may accept scrap speci- 
fied in NPA order M-16. 
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PATENT APPLIED FOR 








CALL OR WRITE FOR AN ENGINEERED 
SURVEY OF YOUR REQUIREMENTS! 





Each Unit Engineered to Your 
Individual Requirements 
a 


Our Experience is Your 
Guarantee of Satisfaction 
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IF YOU WANT THE BEST 
in SMOKEHOUSES ... 


CALL ATMOS! 


OR VISIT 


BOOTH G-4 — WSMPA CONVENTION 


CHECK THESE IMPORTANT 


FEATURES: 


Smokes, Cooks and Showers in One Operation 


Shorter Smoking Time 
Higher Yields 
No Cage Turning 


Minimum Cleaning Required 


CALL OR WRITE: 


CORPORATION 


Bi a 


FORT ENGINEERING & SALES LTD., 1971 TANSLEY STREET, MONTREAL, CANADA + PHONE CHERRIER 2166 


955 W. SCHUBERT AVE. + CHICAGO 14, ILLINOIS 
PHONE EASTGATE 7-4311 


OR 
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ATTENTION - Beer Suaucnrerers 


The B & D Combination Rump Bone Saw and Carcass Splitter is your best investment today 
for reducing production costs in slaughtering all grades of cattle ... a fact proven daily. 











B&D 
COMBINATION RUMPBONE 
SAW & CARCASS SPLITTER 


Cleaver loss due to damage of ribs and chucks is elimi- 
nated . . . greater yields give you lower cutting costs! 
The extreme ease of handling, characteristic of all B & D 
machines, permits even the unskilled man to split rumps, 
loins, ribs and chucks with amazing speed and with the 


INVEST IN THE BEST 
BUY B & D MACHINES 


a 
Write tedey 


accuracy of an “expert.” ter detailed information 
Best and Donovan are the only manufacturers of the pompesgpoaved B&D Combination Rumpbone Sew and 
Carcass Splitter @ Beef Breast Bone O © Primal Cet Saw e@ Cattle Dehorning Saw @ Beef Scribe 





Sew e Ham Marking Saw @ Pork Scribe Saw e Hog Carcass Splitter and Hog Backbone Marker © Utility Sew. 


BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 
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> HIRAM CUKE sez! 
| 
| 
| wats al er ¥ 
| eee rr 
| 
He knows the trade and USE 0 S mI S 
the tricks of same. ; DICED SWEET PICKLE 
le's « popular guy fe | in your Loaves and Specialties 
the big MEAT game. | y P 
Give your Meat L ds Specialti 1 sal 
orceim || Gray rtnarna ta 
rains To , a c Ss S to your present formulas. 
" I ; It /” wre job he has ri ance af'your meat product enhances the appear- 
guts. Marty's your IRAM CUKE also sez: Give your products new, dis- 
. IN TAN OR WHITE STA-TUF on a packaging plan. tinctive appeal with Diced Sour and ‘Dill Pickles : x 
\ PACKERS’ OILED WHITE He con stend the gaff. —— Sour Chunks ... Diced Red and Green 
\ HPS FREEZERWRAPS He belongs on your staff. | Write today! 
\ “ H ™ | 
\ OR “WHAT'S YOUR PROBLEM TORS 44 . 
. he Si Goldsmith 
\ , an olasmi 
TAN H.P.SMITH PAPER CO. F hen Gm melo) n-y-4. Bb 
Se 3 “aN fa ’ ees é 
%, # | 4941 S. Racine Avenue e¢ Chicago 9, Illinois 
- | 
5001 West Sixty-Sixth Street, Chicago 38, #5. papen’® 
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Lower Hog Kill Main Factor in 5% 
Weekly Meat Production Decline 


HE U. S. Department of Agricul- 

ture has estimated total meat pro- 
duction under federal inspection at 
377,000,000 lbs. for the week ended 
January 27. A seasonal drop in hog 
slaughter contributed to a 5 per cent 
decrease in total meat output from the 
395,000,000 Ibs. produced in the pre- 
vious week. This total was still 16 per 


the 169,000,000 lbs. produced in the 
same week last year. Lard production 
was 56,500,000 lbs. compared with 60,- 
200,000 lbs. the preceding week and 
45,300,000 Ibs. a year ago. 

Cattle slaughter rose 1 per cent to 
271,000 head from the 268,000 esti- 
mated for the week before and jumped 
9 per cent above the 248,000 slaugh- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended January 27, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
Jan. 27, 1951 ..... 271 149.6 92 9.2 1,488 206.8 240 11.0 =< 
Jan. 20; BBOL cocee 268 151.2 96 9.6 1,584 223.3 245 11.3 95.4 
Jan. 28, 1950 ..... 248 132.9 101 10.4 1,244 169.0 237 11.5 323.8 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Jan. 27, 1951 ..... 1,013 552 180 100 250 139 98 46 15.2 56.5 
Jan. 20, 1951 ..... 1,020 564 180 100 254 141 98 46 15.0 60.2 
Jan. 28, 1950 ..... 993 536 187 103 244 136 102 49 14.9 45.3 








cent higher than the 324,000,000 Ibs. 
recorded for the same week in 1950. 
Hog slaughter dropped to 1,488,000 
head, or 6 per cent below the 1,584,000 
reported for the previous week, but 
showed a 20 per cent gain over the 
1,244,000 kill of the preceding year. 
Pork production fell to 207,000,000 Ibs. 
from the 223,000,000 lbs. processed in 
the week before, but remained above 


tered in the same period in 1950. Out- 
put of beef was estimated at 150,000,- 
000 Ibs., compared with 151,000,000 Ibs. 
a week ago and 133,000,000 lbs. for the 
previous year. 

Calf slaughter was estimated at 
92,000 head, dropping from 96,000 a 
week ago and from 101,000 for the 
corresponding period the year before. 
Output of inspected veal in the three 





BOTH HOGS AND PORK SOLD AT HIGHER LEVELS THIS WEEK 


(Chicago costs and credits, first three days of week.) 


The hog cut-out test again resulted 
in poorer margins for all three weights. 
This was due to the increase in hog 
costs which was steeper than the ad- 
vance in the price of pork products. 
Light hogs again cut with a plus mar- 
gin, but the heavier weights cut minus. 














This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 






































—— 180-220 lbs.—— ——220-240 lbs.——_ —— 7240-270 Ibs.—— 
Value Value Value 
Pet. Price p- percwt. Pct. Price per percwt. Pct. Price per ome gee. 
live per fin. live per ewt. fin. live per ewt. 
wt. Ib. A ~ yiela wt. Ib. alive yield wt. Ib. alive eid 
Skinned hams ..... 12.7 49.4 $6.27 $ 8.94 12.7 48.5 $6.16 $ 8.58 13.0 47.7 $6.20 $ 8.63 
Phemics ...ccccccss 5.7 34.2 1.95 2.75 5.5 82.0 1.76 2.46 5.4 381.8 1.72 2.35 
Boston butts ..... 4.3 40.5 1.74 2.47 4.1 40.5 1.66 2.35 4.1 87.0 1.52 2.11 
Loins (blade in)..10.2 42.7 4.35 6.23 9.9 40.6 4.02 5.64 9.7 36.8 3.57 4.93 
TeGm CUte 2.00. cee e $14.31 $20.41 eos ee $13.60 $19.03 ee «++ $13.01 $18.02 
Bellies, 8S. P. ....11.1 32.7 3.63 5.20 9.6 31.7 3.05 4.28 4.0 26.1 1.04 1.44 
Bellies, D. S. ......- vee eae 20° 2.1 21.8 46 -65 8.6 21.8 1.88 2.62 
Wat BRERS ..ccccse soe aes one 3.2 13.5 .43 .61 4.6 13.8 64 d 
Plates and jowls .. 2.9 14.3 42 .60 3.1 14.3 44 .60 3.5 14.3 50 -69 
Raw leaf ......... 2.3 16.9 .89 54 2.2 16.9 37 52 2.2 16.9 37 -52 
P.S. lard, rend. wt.13.9 17.8 2.47 3.54 12.4 17.8 2.20 3.07 10.4 17.8 1.85 2.58 
Fat cuts & lard. ... -- $691 $ 9.88 ° ee $6.95 $ 9.73 ee $6.28 §$ 8.73 
Spareribs ......... 1.6 36.6 .59 .84 1.6 382.1 52 .73 1.6 23.0 .87 51 
Regular trimmings 3.3 22.5 .74 1.06 3.1 22.5 70 04 2.9 22.5 65 92 
Feet, tails, etc. .. 2.0 11.8 -24 34 2.0 11.8 24 .83 2.0 11.8 24 34 
Offal & miscl. .... ... éee 1.05 1.52 ° oe 1.05 1.49 ° 1.05 1.48 
—< YIELD 
& VALUE ...... 70.0 $23.84 $34.05 71.5 $23.06 $32.25 72.0 $21.60 $30.00 
Per Per Per 
ewt, ewt. ewt. 
alive alive alive 
Cast Of hogs... ocecccccescccs $22.24 Per cwt. $22.00 Per ane. $21.72 Per cwt. 
Condemnation loss ........« ° fin. 1 10 yield 
Handling and overhead...... 1.20 yield 1.06 yiela .96 fin. 
TOTAL bay a CWT..... $23.55 $33.64 $23.27 $32.54 $22.78 $31.64 
TOTAL VALUE ........+..+ 23.84 34.05 23.06 $2.25 21.60 30.00 
Cutting ya biguslsen tak +$.29 +$.41 —$.21 — 29 —$1.18 —$1.64 
Margin last week......... + AT + .67 + .08 ll — .40 — 56 
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weeks under comparison was 9,200,000, 
9,600,000 and 10,400,000 Ibs., respec- 
tively. 

Sheep and lamp slaughter of 240,000 
head compares with 245,000 in the pre- 
vious week and 237,000 in the same 
period last year. Production of lamb 
and mutton in the three weeks under 
comparison amounted to 11,000,000, 
11,300,000 and 11,500,000 lbs. 


AMI PROVISION STOCKS 


Total pork holdings of 477,100,000 
lbs. on January 27 showed inventories 
were increased by “46,100,000 lbs. dur- 
ing the period of January 13 to Janu- 
ary 27, according to the latest packer 
reports to the American Meat Institute. 
Pork stocks still held a 15,000,000-Ilb. 
margin over the year-earlier total of 
462,100,000 lIbs., and were 47,200,000 
Ibs. larger than the 1947-49 average. 

Lard and rendered pork fat inven- 
tories rose to 118,200,000 lbs. from the 
total of 104,600,000 lbs. two weeks ear- 
lier. However, current lard stocks re- 
mained 17,700,000 lbs. under compar- 
able 1950 holdings and fell 48,900,000 
lbs. below the three-year average. 

Provision stocks as of January 27, 
1951, as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because the firms report- 
ing are not always the same from 
period to period (although comparisons 
are always made between identical 
groups), the table shows January 27 
stocks as percentages of the holdings 
two weeks earlier, last year and the 
1947-49 average for the date. 


Jan. 27 stocks as 
Percentages of 
Inventories on 


Jan. 


Jan. 
13, 28, 1947-49 
1951 1950 av. 
BELLIES 
ee, Os By. satncnnseswoos 131 122 138 
Cured, 8. P. & D. C. ..... 103 88 89 
Frozen-for-cure, regular onoceee 237 e 
Frozen-for-cure, S.P. & D.C.. 98 96 118 
ee GES cs cccacccece 104 98 111 
HAMS 
Cured, 8. P. regular ....... 82 50 39 
Cured, 8. P. skinned .......117 110 107 
Frozen-for-cure, regular ....100 150 100 
Frozen-for-cure, skinned ...116 97 105 
Total RAMS ..ccccscccces 116 103 104 


PICNICS 
Cares, B. Bi. ccoccoccccsece 107 110 137 
Frozen-for-cure ..........++. 104 102 110 
Total plemles .nccccccccce 105 106 122 


FAT BACKS, D. 8. CURED.. 89 88 73 
OTHER CURED & FROZEN 


Cured, D. B. ccccccevvcsess 97 72 a4 
Ceeee, BG. BP. scscageccceves 100 75 153 
Frozen-for-cure, D. S. ......106 85 15 
Frozen-for-cure, 8. P. ......120 105 142 

Detal CCR 2. cccccsccsces 110 89 102 


a a 
TOT. 8. 


OT. 8. P. & D. 2-5, CORB: HS 96 
TOT. 8. P. & D. C. 
TOTAL CURED & FROZEN- 


FOR-CURE  .......ceecceees 108 99 107 
FRESH FROZEN 
Loins, shoulders, butts and 
GPRRETTNS oc ccccccccccecce 132 139 140 
All og ccccesecccccesese 119 115 2 
000 860000snesesesee 1 129 132 
TOT. ALL PORK MEATS....111 103 111 
wey RED PORK FATS ...113 87 55 
BRD ccccccesccesccscccecees 113 87 71 


*Large percentage change. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail: 


Week Previous Cor. Week 
Jan. 27 week 1950 
Cured meats, 
poun «++ -22,221,000 22,969,000 18,230,000 
Fresh meats, 
pounds .......2 25,832,000 23,819,000 30,328,000 
Lard, pounds ... 3,764,000 5,781,000 7,000,000 
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HIGHEST PRICES, DECEMBER 19, 1950 PORK VARIETY MEATS 
(Carload—Packed) 
THROUGH JANUARY 25, 1951 PORK: Frozen 
For product sold on carlot basis, loose, f.o.b. Chicago, Seatee ae “¥ —_ ee 17 
or Chicago basis, as compiled by The National Provisioner Cheek meat, trimmed ....... 39% 
Daily Market Service — Sdeesecticcesecccecsooese 4 
(Comparable current prices will be found on page 42.) Kidneys. pitta oaRics 5a Pete ala. errs. 
These prices should not be construed as official “ceilings.” TApe wsteseeecersecesssseseees 13 
A seller’s ceiling price for a commodity is the highest price | Mes .21°2°222°22227.277227" Toy 
at which he delivered it during the base period to a purchaser Pork head meat ............. 39 
of the same class, or, in the absence of a delivery, the highest | $nouts. jean im -.....-....... 12 
price at which he offered it for base period delivery to a | Tongues, C.T., bone-in ........ 28 
purchaser of the same class. Gripe, cosbed s..ssc.ec i2” 
Some carlot sales may have been made during the base a a ce “ 
CARCASS CATTLE AND 
period on an early bulge in the market on a particular day Chicago, carlot — 
at prices higher than the closing market quotations reported Southern Northern 
in The Daily Market Service. Such “high sales” are, of a aii aii a a 
course, not reflected in the prices shown below. hate atte aie. 2: Ge 
REGULAR HAMS BELLIES Utility cows, 500/up .......... 42 
Fresh or Frozen a a Fresh or Frozen Cured : = = cows, 500/800 ...... 42% 
nD cbes kesekan 47 47 ¢ ‘ 1.8. Goo steers, 500/700 .... 504 
10/12 $stabdcunse 47% ae rt U.8. Good steers, 700/800 ..... 49%, 
SD oS 46%, 46%, 34° U.S. Choice steers, 500/700 ... 52% 
| Bae ieee at: 4644 46% 33 U.8. Choice steers, 700/800..... 5l% 
- 30% U.S. Choice steers, 800/900 .... 50% 
BOILING HAMS 28% U.S. Prime steers, 600/800 .... 54% 
Fresh or Frozen 8s. P 27 Bologna bulls, 600/up cececses 46% 
6 4 sovseeceune £4 “4 R. AMN. D. 58. BONELESS PROCESSING BEEF 
eee 431, 434, BELLIES BELLIES (Carload— Packed) 
ae cate ate dae: —— , Clear Canner and Cutter Grades 
SKINNED HAMS Fresh Frozen 
Fresh or F.F.A. 8. P. Bon’! bull meat ..... . 58 57 
estenbesis BOL 50% Bon’! C.C. cow meat .. 5 m4 
4924 4914 Bon'l chucks ....... 57 55 
osenecteoen 49 49 Bf. trmgs. 85-90% .... 49 
NEPSEse 4s 48 Bf. trmgs. 75-80% 45% 
ccocanaaee 46% 46% FAT BACKS Shank meat ........... 58 
Coccvecoces 46 46 Green or Frozen Cured Bon’! veal trmgs. ..... 51% 
aouses 45% 45% 6/8 13% 13% Bon'l mutton, 90% .... 46 
ae er ee 4514 4514 ” Sperepaegeda 140, Insides, 12-Ib. up ............. 68 
AE OS 4414 4414 10/12 ence 14%, Outsides, 8-up tentececcesesees Gl 
No. 2's 4 tga aihaas 1414 15 Knuckles, 6-up, boneless ....... 63 
tote e eee eeees 44 - BESS casrecnsess 1544 15% SAUSAGE MATERIALS 
PICNICS cnee sesvaceneas caf aia (Carload—Packed) 
Fresh or F.F.A. 8. P EN deleted 16i4 16%, | PORK: Fresh Frozen 
SS One 34 34 —— ) ein oe Reg. trmgs. ... 23% 23 
4/8 range ..... 33 - OTHER D. 8. MEATS Reg. guar. 50% 
6/8 ap EE 32% 2 Fresh or Frozen Cured aera 24 24% 
8/10 32% Regular plates .. 17 17 Spl. 85% leans. 47 46 
10/12 321g Clear plates .... 14 14 Ex. 95% leans.. 49 48 
Pn. os<eeees 3214 Square jowls ... 16% 16 Neck bone a 87% 38 
8/up, No. 2's Jowl butts ..... 13% 13% Blade meat .... 56 BAlg 
i. as iecikunixs Ga ds GP. SOG sices $e 13% Skinned jowls .. 17% 17% 





BEEF VARIETY MEATS 








(Carload—Packed) 
Frozen Oured 
Bf. Tngs., No. 1-3/up.. 87% 88 
Bf. Tngs., No, 2-3/up.. 35 36 
Calf Tongues sennee bea 32 33 
Frozen 
ME cvtdneen $00000s0see0been 7 
Cheek Meat, trmd. - 0 
Head Meat - #0 
Hearts . 
Kidneys 14 


Lips, scalded .. 
Lips, unscalded 
Livers, selected 





Livers, regular . 1 
BME bi cheees . 10 
Melts y 10 
Tripe, scalded 12% 
Tripe, cooked frozen 14 


Tripe, cooked fresh 14 
EMEMEE sescktcverscecce 8 
FRESH PORK CUTS 
(Carload—Packed) 

Bbis. or Boxes 

Fresh 
Regular loins, under 12 ...... 43% 
Regular loins, 12/16 range .... 41% 
Regular loins, 16/20 range .... 39 
Regular loins, over 20 ..... .. 87 
DORNENED BINNS cc cccccscocccecss 60 


Canadian backs . 
Boston butts, 4/8 
Boston butts, 
Boston butts, 





Skinned shoulders: 











Bone in, 16-Ib. down ........ 35 
Bone in, over 16 lbs.......... 35 
Frozen 

Boneless butts, C.T. 1%/3 . 38 
Boneless butts, ©.T. 2/4.. 52 
Boneless butts, C.T. 3/4% 51 
Boneless butts, C.T. 4/6 49 
Spareribs, 3 Ibs. or 


less. 
Spareribs, 3 to 5 Ibs. . 
Spareribs, 5 Ibs. or over 
Back or loin ribs (fresh). 
Neckbones : 
Back bones 
TD Sawocns 
Feet, front 8.C. 
Pig skins (tan strips) 
Pig skins (gelatin) ...... 
Skins, smoked, edible ... 
Tenders (fresh) ; 
Tenders (frozen) 





———— 


BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


oe EI 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
K.most economical manner. Check and 








return coupon. 


vu. S. Inspected meats ONLY 


B 4 & (3 


2055 W. PERSHING ROAD, CHICAGC 7? 
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“Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

0 Shank Meat 

© Beef Tenderioins 

O K Butts 

0 Beneless Chucks 

o KR. . Beef BR. aA 

insides and Outsid 

and Knuckles 


OC Short Cut Boneless 
Strip Loins 


O Beef Rolls 
0 Boneless Barbecue Round 














< 


Look for the Cost Contro 


on all Borrels and Cartons 


WL, (Celety ©G 427 


FEB 12 1951 





AD D SALES-APPEAL 


with ROSY RED 











Practical in the pre 
and other cann 
SUNSHINE fire-roasting (the original 
Spanish process) removes the skins. 
There's no easier, more economical 
way to add flavor and eye-appeal. 








e Fire-Roasted — 
Skins Removed! 


aration of meats 
foods because 


POMONA 


PRODUCTS COMPANY 


Griffin, Georgia 
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Cleaning Smokehouse Walls 





One man with a spray 


does job faster 


than four men with scrapers 


You need only one man with an Oakite Hot-Spray Unit 
to save as much as 75 of the time it takes to clean 
smokehouse walls manually. That combination can 
actually clean from 12,000 to 18,000 sq. ft. of surface 
in 4 hour of spraying! 

All you do is switch on the Oakite Hot-Spray Unit, 
open the valve on the spray gun and begin to wet down 
surfaces with the Oakite cleaning solution. The wide- 
coverage nozzle discharges cleaning solution at about 2 
gallons a minute at pressures up to 55 Ibs. The Oakite 
cleaning solution breaks up the soils, lifts them off and 





The Oakite 
Hot-Spray Unit... 
* easy to use 
¢ wheels anywhere 

© strips paint, too 


excinize? 


rinses them away—thoroughly, 


FREE BOOKLET All the facts 
about mechanized Oakite Hot- 
Spray Cleaning and the way it 
cuts cleaning costs are yours for 
the asking. Send to Oakite Prod- 
ucts, Inc., 25 Thames St., New 
York 6. N.Y., for booklet F7608 
or arrange with your neighbor- 
hood Oakite Technical Service 
Representative to see an Oakite 
Hot-Spray Unit at work in your 
plant. 


INDUSTRIAL Ceay 


OAKITE 


Frome 
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1G. U.S. Pat, OFF, 











CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(1.c.1. prices) 

(The following tables show the 
highest prices quoted in THE NA- 
TIONAL PROVISIONER during the 
“ceiling basis gertes, 4 a 19, 1950, 
through Jan. 25, 





Native steers— per lb. 
Prime, GOO/O00 .....ccccccee 55% 
Choice, 500/700 ...........+- 53 
Choice, yA eS re 52 
Good, 500/700 .............. 51% 

Commercial 
cows, 500/800 ...... 4316 

Can. & cut. cows, 
north., 350/up sae 42% 

Bologna, 600/up .............. 47% 

STEER BEEF CUTS 
500-800 Ib. Carcasses 
(Le.1. prices) 

Prime: 

Hinds and ribs ....... ‘in ig 
Hindquarters ............... 6 
DE nb éntitho'cwnanerend'éua 58 
Loins, trimmed ... veesnud Ge 
Loins and ribs (sets) ....... 9% 
peuaaters ‘ 

i evgebinbaade eee 
Chucks, square cut 

ME vieceands'nevtes ¥éees 
Dn ictetannca 

Navels ....... 

Choice: 

Hinds and ribs ....... er 
Hindquarters $0060 eeteeeces ae 
ED cascves ceaseneesee 
Loins, trimmed .......... 88 
Loins and ribs (sets) ..... . 82 


Forequarters 
Backs 






Plates 

Hind shanks 
Fore shanks 
Bull tenderloins 


Cow tenderloins, 1.03 
BEEF PRODUCTS 
(L.c.1. prices) 

Tongues, No. 1, 3/up, 

fresh or frozen ....... . 40 
Tongues, No. 2, 3/up 

fresh or frozen ... . 36 
 hibdn th acscnndeheeie cae 8 
DED dahes ane on diesebeteecoste 36 
Livers, 6 
Livers, 
Tripe, 
Tripe, cooked 
Lips, 
Lips, 
Lungs 
Melts 
Udders 

BEEF HAM SETS 
(Le.1. prices) 

Knuckles, 6 Ibs. up, 

DEED. gavenvcedess scacove GK 
DERE, BS TOO. GD ac cvccceccsc 63% 
Outsides, 8 Ibs. up ............ 62 


FANCY MEATS 
(1.c.1. prices) 


Beef tongues, 
Veal breads, 


corned 
under 6 oz.. 








Pa Ge. ceasedesdobavetks 86 
Pe MD on-cnpicadneeeedeves 93 
ERE pI pee: 33 
SE eer eeen 77 
Ox tails, under Te Wt vseecsece 25% 
Se Wh Bk. Sonaceddeadenccvs 26% 
WHOLESALE SMOKED 
MEATS 
(1.c.1. prices) 
Hams, panes, 14/16 Ibs., 
WHRREE cc ccccccccececccsces 59% 
Hams, - Oy ee Ibs., 
ready-to-eat, wrapped ....... 62% 
Hams, skinned, + te Ibs,, 
BRGE ceccecescccssccceces 57 
Hames, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ....... 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped ...... 


Bacon, fancy, square cut, 
— 12/14 Ibs., wra ped . 
No. 1 sliced, 1-Ib., - 

Co ccrccscscccere 64, 








CALF & VEAL—HIDE OFF 


Carcass 
(1.c.1. prices) 
Choice, 80/150 .........+2.+--s 56 
Choice, under 200 Ibs. ......... F 
Good, GO/NED 2c cccccccscscsces 53 
Good, under 200 Ibs. ....... 49 
Commercial, 80/150 ........... 50 
Commercial, under 200 Ibs. ... 47 
Utility, all weights ........... 44 
CARCASS LAMBS 
(Le.L. prices) 
Graken, GOIN .ccccscccsccesccs 56 
SED vieveuspcctvesoses 55 
Commercial, all weights ....... 54 
CARCASS MUTTON 
(Le.1. prices) 
Good, 70/down ..........+... . 32 
Commercial, 70/down ....... - 
Utility, 70/down ............+.. 30 
FRESH PORK AND 
PORK PRODUCTS 
(1.c.1. prices) 
Hams, skinned, 10/16 lbs.... 51 
Pork loins, regular, under 12 Ibs 44% 
Pork loins, boneless .......... 61 
Shoulders, skinned, bone in, un- 

Se Be Ms wcsaswosnvevscceen 36% 
Pienies, 4/6 IBS. .....0..csec00 
Picnics, 6/8 lbs. 33% 
Boston butts, 4/8 lbs. ........ 42 
TOMGCTIOEMS cccccccccccccccccece 85 
OE DOMED cccccccccccscccosce 12 
Pt iccnshiseaeoats 26 
eee, Be DA BOE cccccéccccs 18 
MED «tess beegaechesescusteorss 16 
Snouts, lean in coves 13 
Feet, fremt ........... 

SAUSAGE — 

FRES 
(1.c¢.1. ~ je 

Pork trim., regular ........ - 24% 
Pork trim., guar. 60% lean.... 25 
Pork trim., spec. 85% lean.... 48 
Pork trim., ex. 96% lean...... 50 
Pork cheek meat, trimmed .... 40% 
Pork tongues, c.t., bone in..... 29 
Bull meat, boneless ...... . 58 
Boneless cow meat, f.c. C.C... 56% 
Beef trimmings. 85-90% a 
Cow chucks, boneless ......... 51 
Beef head meat ...........+..- 41 
Beef cheek meat, trimmed .... 41 
Shank meat .......... «-+ee+ STH 
Veal trimmings, boneless ...... 52 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
prices quoted to manufacturers 
of sausage.) 
Beef casings 
Spee rounds, 1% to 


(Le.1. 


9 erates 6c 1.25 

Export veunds, wide, over 1% 
Th... ncasessstucevenaneesaam 1.70 

Export rounds, medium, 1% 
GO BM occccccccscsccescsess 20 

Export rounds, narrow, 1 in. 
GROEP 2 co ccccscesecccecsetee 1.4 
No. 1 weasands, 24 in. up... 15 
No. 1 weasands, 22 in. up.. 8 

No. 2 weasands ...........++ 
Middles, sewing, 1% @ 2 in.. 1.55 
os aE select, wide, 2@2% ‘i 
bocdeaadée 7 

select, extra, 2% @, 


Beef vibes, Saport” No. 
Beef bungs, domesti — 
Dried sl _Salted bladders, " per 





piec 
12-15 to. wide, fiat 


10-12 in. wide, flat c= 
8-10 in. wide, fat 8 
Pork casings: 
Extra narrow, 29 mm. & dn.. 4.45 
Narrow, mediums, 29@32 mm. 4.35 
Medium, 32@35 mm. .... 3.45 
Spe. med., 385@38 mm :. 2.80 
Wide, 38@43 Ts sseces - 2 
Export bungs, 34 in. cut. «4 
Large prime bungs, 34 in. cut. 21 
= prime bungs, 34 in. " 
eee tee eee eee teee ‘ 
small prime bungs .........- 11 
Middles, per set, cap off..... 79 
DRY SAUSAGE 
(1.¢.1. prices) 
Cervelat, ch. hog bungs ....... 1.02 
TRUFINZET 2 .cccccccccccccscees 68 
POSURE oc cccccccccscsccccccece 84 
Holsteiner  .....-..eeeeeeececne R4 
« ©. Balam ....ccccccccseces 96 
B. C. Salami, new con. ....... 55 
Genoa style salami, ch. ....... 1.00 
POPNGGEE ccctcccescesceccccess R8 
Mortadella, new condition .... 63 
Italian style hams ............ 79 


The National Provisioner—February 3, 1951 











s 


acturers 


be 1.70 


- 2.10 


aR 


Ryhere 
sans * 


lee 
conn 


= 
Ss 


it. 
in. 












BY GOSH! 
1 SURE LIKE 
THAT 
OLD-FASHIONED 
FLAVOR! 


















SPECIAL SEASONINGS 


keep the folks feelin’ right friendly 


The sale of your meat specialties depends upon hitting the flavor formula that hits 
your customers just right. And that’s where MAYER’S Special Seasonings can give 
your meat specialties a big lift. Mayer offers you the experience, the “know-how,” 
the skill needed to compound seasonings that please the taste of your customers ... 
whether they are down-on-the-farm, down South, in the great industrial centers, on 
the ranges out West, or anywhere else. 


“The Man You Knew” 


For each of your products, we'll help you develop a special seasoning formula 
t, that’s just right. Once you have it, you may be sure that you'll keep it. Using Mayer's 
I Special prepared seasonings assure consistent uniformity of product . . . from batch to 

H. J. Mayer & Sons Co., Inc. batch, and from year to year. 








Mayer's Special Seasonings are compounded from the world’s choicest natural 


VISIT spices, expertly refined, ground and blended. Yet you will actually save money using 
BOOTH G1 them .. . because they eliminate the uncertainty and high labor cost of mixing your 
WSMPA own preparations. Write today for complete information. 
CONVENTION Tugusre also about NEVERFAIL the Pre-Seasoning 


Cure for hams, bacon, sausage meat and meat loaves. 
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B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
1'/p hp. 
motor; plenty of power for large splitting 


cuts 


and 


Designed from the "Butcher's Angle" 


\ 
Meat Cutters and Choppers 


Make 7 comparison you like \ 
'o 


—in 
in en 


tenance—and you will discover 


why 
and 


un-contested pre-eminence in 
the meat processing field. 


up to 18" high, 15'/2" wide. 


breaking operations. 


in capacity, 


performance, 
in ease of main- 


durance, 4," 
Butcher Boy meat cutters 
choppers tows achieved 
















Write, for illustrated spe- 
cification sheets, to nearest 
office of U.S. Slicing Ma- 
chine Co.. Ine., or to 


Manufacturing Company 
2540 East 114th Street 
Los Angeles 2, Calif. 
“= B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 
B-56 capacity: eo ~~ pounds 
per hour; 6 BB-56 
capacity: 4500- $500. pound per 
hour; 7/2 h.p. motor. 











NN 


LIQUID] 


SEASONINGS = 


Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
jvices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 


Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 














HYDRAULIC 
FROZEN MEAT SLICER 


cuts frozen meat directly from the 
freezer with the efficient fluid drive, 
double shear action. One man op- 
eration with a cutting capacity of 
10,000 pounds per hour. 





See this versatile, economical ma- 

chine at Western States Meat 

Packers Association convention on 

Februc 14, 15 and 16 at the 

Palace Hotel, San Francisco, Cali- 
la, th G-41. 











GENERAL MACHINERY CORP. 


SHEBOYGAN, WIS. 


P. O. BOX 285 












DOMESTIC SAUSAGE 
(Le.l. prices) 
Pork sausage, hog casings 





Pork sausage, bulk - 42 
Frankfurters, sheep cas. 60 
Frankfurters, hog cas. - 53 
Frankfurters, skinless ... 52 
MONOMER once cvccscvcteocccccccs 50 
Bologna, artificial cas. ........ 4814 
Smoked liver, hog bungs....... 52 
New Eng. lunch. specialty..... 74 
Minced luncheon spec., ch. .... 56% 
Tongue and blood ............ 48 
Bie0G GAUSABS 2. cccccccccccccs 41 
BED cc donesnessesncvecceveces 37 
Polish sausage, fresh ......... 56% 
Polish sausage, smoked ....... 5614 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime 34 38 
Resifted ........ 35 39 
Chili powder ...... oe 40 
Chili pepper ....... an 39 
Cloves, Zanzibar 59 65 
Ginger, Jam., unbl. 78 R4 
Ginger, African . 59 64 
Mace, fey. Banda 
East Indies ..... 1.92 
West Indies .... 1.83 
Mustard, flour, fey. 32 
Ti D ecsscedsece 28 
West India Nutmeg se 72 
Paprika, Spanish .. aw 78 
Pepper, Cayenne... ee 68 
Red, No. 1 ..... - 48 
Pepper, Packers ... 1.91 3.60 
Pepper, white 3.40 3.65 
Malabar ........ 2.12 2.22 
Black Lampong.. 2.12 2.22 





SEEDS AND HERBS 





(Le.1. prices) 
Ground 
Whole for Saus, 
Caraway seed ....... 33 
Cominos seed ....... 55 61 
Mustard seed, fancy. 23 a 
Yellow American . 21 
Marjoram, Chilean <* i 
GRORBES cc ccceces 26 30 
Coriander, Morocco, 

Natural No. 1 .... 37 42 
Marjoram, French . 70 
— < SR 

MO, | casccegcsacs 1.48 1.55 

CURING MATERIALS 
wt. 
Nitrite of soda, in 425-Ib. 

bbis., del., or f.o.b. .. ..$ 9.39 
Saltpeter, n. ton, f.0o. 

Dbl. refined gran. ........+. 11.00 

Small crystals ........-esees 14.40 

Medium crystals ........... 40 


Pure rfd., 






15. 
gran. nitrate of soda 5.25 


ie Sea powdered nitrate of 
ceebeececesecoceses unquoted 
Salt, ‘in min. car. of 60,000 Ibs 
only, paper sacked, f.o. b. 
Chicago: Per ten 
Granulated ........ . $21.40 
ae . 27.80 
Rock, bulk, 40 ton car, 
delivered Chicago ......... 11.90 
Sugar— 
Raw, 96 basis, f.o.b. 
WOW GEUOGRD occccccccscce 6.20 
=. a cane 
La eéeescocsace 8.25 
Refined’ B... oF beet 
iiss HEED sxteonceccecece 
Packers’ curin sugar, 250 Ib 
bags, f.o.b. Reserve, La., less 
DD  ccvcccesvccccecccscccsee 65 
Dextrose, per ¢ 
in paper on ‘cnicago enen 7.04 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): January 30 


San Francisco 
January 30 


No. Portland 
January 30 


STEER: 
Choice: 
500-600 Ibs. ......... 8 OY eer ee $54.00@55.00 
eee 51.00@52.00 $52.00@54.00 53.00@54.00 
Good: 
500-600 Ibs. ......... 50.50@52.00 52.00@53.00 54.00@55.00 
Cee GE, wet eeeses 49.50@50.50 51.00@52.00 53.00@54.00 
Commercial: 
350-600 Ibs. ......... 49.00@50.00 52.00@53.00 51.00@53.00 
cow: 
Commercial, all wts. . 45.00@46.00 50.00@ 52.00 48.00@50.00 
Utility, all wts. ..... 44.00@45.00 48.00@50.00 47 .00@ 49.00 
FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Good: 
200 lbs. down ........£ FS ere ee 60.00@ 62.00 
Commercial: 
ee eres we 54.00@57.00 
FRESH LAMB (Carcass): 
Choice: 
40-50 Ibs. 56.00@57.00 57.00@60.00 56.00@57.00 
50-60 Ibs. ........... 55.00@56.00 55.00@57.00 55.00@56.00 
Good: 
40-50 Ibs. ........... 55.00@56.00 56.00@59.00 56.00@57.00 
GMs . tchinene cee 54.00@55.00 54.00@56.00 55.00@56.00 
Commercial, all wts. .. 53. 00@55.00 54.00@56.00 5 54 
i i ‘sseee  atavawinns 50.00@54.00 48.00@49.00 
MUTTON (EWE): 
OE ae ee ee ————————— = =3—<~S«S HC 
Commercial, 70 Ibs. dn. .......... 36.00@38.00  —=«-—nneunnvece 
ay Se eee ee —=—M—~——=i‘“( él t ee ces 
a a CARCASSES: (Packer Style) ny nt Sate) (Shipper Style) 
SO-1BD WBS. ccccccccce coccsccces 35.00@36.00 wn ca nneees 
120-160 i erceceees 33.00@34.50 33.00@ 35. ‘” 33.00@34.00 
FRESH PORK CUTS No. 1: 
LOINS: 
See eee 45.00@ 47.00 48.00@52.00 47.00@51.00 
ae 2, bedteneeou 45.00@ 47.00 46.00@50.00 47.00@51.00 
Be GEES. ccececsecse 44.00@ 46.00 44.00@ 48.00 47.00@ 48.00 
PICNICS: 
WP (6 astensedehe sAeeaeaaes 38.00@40.00 = ncccccccce 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned: 
le Serres 54.00@60.00 58.00@ 62.00 60.00@63.00 
eT. 6sdeacees— 53.00@ 60.00 58.00@60.00 59.00@ 60.00 
BACON, ‘“‘Dry Cure’’ No. 1: 
ee Me 2600ds0c0ce 46.00@51.00 52.00@54.00 49.00@51.00 
a My icxcevensean 40.00@ 46.00 48.00@52,00 45.00@49.00 
Pe Gk dsnccesceds 40.00@46.00 cee eeeee 45.00@ 49.00 
LARD, Refined: 
BONES co vccvcsccecses SE i. ct avcceses 24.50@24.75 
50 Ib. cartons & cans. 22.00@23.00 _ | eee 
1 Ib. cartons ........ 22.50@24.00 23.00@24.00 24.50@ 24.75 











QUICKER PACKAGING 


For fast, economical wrapping of meat prod- 
ucts, use “Python” Brand heavy duty rubber 
bands. Save time, save money, wrap bundles 
and packages securely. Order today from 


THE BUXBAUM COMPANY “° 


nton 1, 
Ohio 
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( WESTERN 
STATES MEAT PACKERS ASSN. 





SINCE 1864 


H. MOFFAT CO. 


PACKERS 


LIVESTOCK GROWERS — DEALERS 





Here in the West 
. . the best beef is 


Moffat’s for flavor 





GENERAL OFFICES & PLANT e@ THIRD STREET & ARTHUR AVE. 
SAN FRANCISCO e TELEPHONE ATWATER 2-0700 


_ 
== 


MOFFATS 





MANTECA 
aa) 





Nevada Office @ First National Bank Building @ Reno 
PHONE RENO 6862 











For Top Grade 


RED-BELL PEPPERS 
IN BRINE 


Call ) A. JENKS 


42 DAVIS STREET * SAN FRANCISCO I! 
Telephone: EXbrook 2-8716 


A complete line of Seasonings, Spices, 
Peppers, Pimientos 


WSMPA 


SEE US AT THE l BOOTH HA 4-1 | 














Going to the WSMPA? 


We invite you to visit us 


at our Hospitality Center 





ROOM 4001-03 











West Coast Spice Co. 


Spices, Seasonings and Curing Compounds 


2350 Third St., San Francisco, Calif. VAlencia. 4-4551 


nov you can produce { 
ie V9 wut 


fe 
\* “4 Dewied 


P ee HOG AND SHEEP CASINGS 


7} While attending the a 
d WSMPA Convention " 


A DEWIED CASING CO. 


to Visit Our 
MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CALIF 








with 





Hospitality Headquarters 





English Room 
Palace Hotel 














PLANTS ernon, Phone LA fayette 7180 








Crnesene » See eeLbs: S000 E. Voreen, mone LA tovet 
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MEAT PRICES AT PHILADELPHIA 
Prices paid for wholesale meats at the Philadelphia market 
on Tuesday, January 30, are shown in the following table. 
Prices are reported by the U. S. Department of Agriculture 


on a per cwt. basis. 
Locally Dressed Meats 


FRESH BEEF CUTS: 
Prime: 

=e ee round, 
Full loin, 75-90 Ibe. 
Full loin, 90-100 Ibs.. 
Hip round, with om: 
Ri (7 bone) 35-40. . 
= (7 a 30-35. . 


Choice: 


ey Bee round, 











—. chuck 














FRESH PORK CUTS, No. 1: 
Loins, 8-10 Ibs. 


42.00 
52.00 


Boston butts, 4-8 Ibs.. «see 








Western Dressed Meats 


FRESH BEEF CARCASSES: 
Steer: 


lbs 
U tility, 350-600 lbs. 
Cow, All Weights: 
Commercial 43.25@ 45.00 
Utility 42.50@43.75 
FRESH VEAL (Skin Off): 


Choice, 80-110 Ibs. 

Choice, ae | Ibs. 
Good, ‘80-1 cove 
Good, 110-150 ibe. sees 


FRESH LAMB: 
Choice, 35-45 Ibs. .... 


Prime, 600-700 Ibs... .$56.75@58.00 
Prime, 700-800 lbs.... 56.25@57.50 
Choice, 600-700 lbs.... 54. 55.50 
ase, 700-800 ibs.... 52.50@54.75 
500-600 Ibs. 51. 53.00 

Good ag tks 50.25@52.00 
50.00 


47.50@! 


54.00@57.00 
55.00@58.00 


56.00@58.00 


Choice, 45-55 Ibs . 58.00@56.00 
FRESH PORK CUTS: 
Loins, No. 1 (blade- 
less included) 
b seumeerines es 42.00@45.00 
BOIS WS. cccccccess 2.00@45.00 
Boston butts, 4-8 Ibs.. 41.00@45.00 
Regular picnics, 4-8 
p66 050000800000 40.00 


36.00@ 
Spareribs, 3 Ibs. down 39.00@42.00 








Worried About 
LABOR SUPPLY? 


prospect. 


time in half! 


time. It MAKES you money. 


Phone: 


KOCH 


Thousands of Slaughterers Already Using 
OLD BALDY MIRACLE HOG SCALD 


Pork slaughter is now at a high level—and it's scheduled to 
go even higher in 1951. A shortage of 


NOW IS THE TIME to cut down your labor requirements with 
OLD BALDY. This amazing KOCH discovery cuts scraping 


DOES A BETTER JOB 
Old-fashioned methods of scraping break off many bristles, at 
skin level or above. OLD BALDY works at the roots. Leaves 
hair uniformly soft. Prevents stubble, unsightly fringes. Hair 
actually comes out BY THE ROOTS when you use OLD 
BALDY! Equally good for hand or machine scraping. 
CLEANER CARCASSES 
OLD BALDY loosens scurf. Grease, grime, dirt, scurf come off 
in the scraping, like magic. The carcass is left smooth—not 
slick—sparkling clean. In prime condition and appearance! 
OLD BALDY IS A MONEY-MAKER 
OLD BALDY SAVES you money, by cutting down scraping 


demand for a cleaner, better-looking product. 

IRONCLAD GUARANTEE. Don’t take our word for it. Try 
OLD BALDY for yourself. TRY A 10-LB. SAMPLE FOR ONLY 
$3.50. Enough to treat 750-1000 gallons of scalding water. 
Just use according to simple directions. YOU TAKE NO RISK. 
If you're not satisfied, KOCH will refund your entire purchase 
price. ORDER TODAY. WRITE—OR WIRE OR PHONE AT 
OUR EXPENSE. 


Victor 3788 


SUPPLIES 


LABOR COSTS? 


experienced help is in 


there’s always a better 


20TH & McGEE ST. 
KANSAS CITY 8, MO. 








Tel. SAcramente 2-4800 
Cable NATSAL 





MAX J. SALZMAN 
SAUSAGE CASING BROKER 


2618 W. Madison St. 
Chicago 12, Ii. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


(For highest ceiling base period prices, 


see page 37.) 


CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, FEBRUARY 1, 1951 


REGULAR HAMS 


Fresb or Frozen 8. P. 
48i4n 
4844n 
46%n 
464%n 

BOILING HAMS 
Fresh or Frozen &. P. 
See 4544n 454en 
BED cecccees 44n 44n 
SR.. a+ ompens 434¢n 43%n 
SKINNED HAMS 
Fresh or F.F.A 8. P. 
10-12 ........50@5l 50@5in 
ES canoe sun 49@49% 49@49\%n 
14-16. . 48% 48 
16-18 ..48 48n 
18-20 ... 46% @46% 46 
SGD csscer 5%@46 45144@46n 
22-24 ........45% 4 
26 ee 45%n 
5-30 ..44%@45 444% @45n 
25/up, No. 2 8 
i swenaed 44@44% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Reg. plates ..17n 17n 
Clear plates. .14n l4n 
Square jowls.15%@16% 15%@16n 
Jowl butts 13%4.@13% 13% oe 
a ED ne sedséances 13 


PICNICS 
Fresh or F.F.A S. BP. 
4- 6 ano 00 sOee 34%n 
> § s8000.<e eee 
PD isorneca 32% @33 32% ba 
DOD. cc ccccee 1% @33 324n 
ODER. cc ccesce 32% @33% 3244n 
12-14 32% @33% 32%n 
3/up, No. 2's 
inc. . .32% @33% 
BELLIES 
Fresh or Frozen Cured 
6- 8 pine 35@35'4n 
34 
34 








GR. AMN. . 8. 
BELLIES BELLIES 
Clear 
J 20% @ 22 22%n 
SEE ceccoses 20% @22 22% 
25-30 2014 @22 21% 
30-35 ...20@21% 21 
35-40 .. 18% @19% 20% 
40-50 .-18@19 19% 
FAT BACKS 
Green or Frozen Cured 
SB. csctaces 3%n 13% 
8-10 14%n 14% 
BED cccccves 14% 14% 
12-14 144%n 15 
14-16 15n 15% 
16-18 -16% 16% 
18-20 16% 16% 
20-25 16% 16% 


n—nominal. 





LARD FUTURES PRICES 


MONDAY, JANUARY 29, 1951 


Open High Low Close 
Jan. 19.37% 19.75 19.30 19.75a 
May 19.62% 19.85 19.35 19.75 
July 19.60 19.87% 19.50 19.80 
Sept. 19.85 20.20 19.75  20.00b 
Oct. 19.50 20.12% 19.50 19.958 

Sales: 6,760,000 Ibs. 

Open interest at close Fri., Jan 
26th: Jan. 2, Mar. 376, May 342, 
July 222, Sept. 129; at close Sat 
Jan. th: Mar. 3289, May 343, July 


238, Sept. 142 and Oct. 4 lots. 


TUESDAY, JANUARY 30, 1951 


Mar. 19.62% 19. bE 8. 55 =: 19.65 

May 19.75 19.87% 19.65 $3. Tyee 

July 19.20 19.95 19. 7 19 

Sept. 20.00 20.05 19.95 20. ose 

oo See eeee stee 9.95a 
Sales: 3,200,000 Ibs. 


Open interest at close Mon., Jan 


29th: Mar. 370, May 329, July 237, 
Sept. 146 and Oct. 5 lots. 
WEDNESDAY, JANUARY 31, 1951 
Mar. 19.65 19.65 19.35 19.40b 
May 19.65 19.77% 19.50 19.65 
July on” pe 19.57% 19.65b 
Sept. 20.00 a ped 19.87% 
Oct. ° 19.85a 
Sales: 4,080,000 Ibs. 
Open interest at close Tues., Jan. 
80th: Mar. May 326, July 236, 


Sept. 144 and Oct. 5 lots. 


THURSDAY, FEBRUARY 1, 1951 


Mar. 19.30 19.67% 19.230 19.67% 
May 19.52% 19.85 19.52% 19.80 
July 19.65 19.92% 19.65 19.87% 
Sept. 19.90 20.10 19.90 20.10 
Oct. 19.80 n ives 19.80b 

Sales: 2,960,000 Ibs. 

Open interest at close Wed. Jan. 
Sist: Mar. 363, May 329, July 236, 
Sept. 147 and Oct. 5 lots. 

FRIDAY, FEBRUARY 2, 1951 
Mar. 19.67 19.67 19.50 19.50 
May 20.00 20.00 19.60 19.60b 
July 19.95 20.00 19.65 19.709 
Sept. 20.15 20.15 19.90 19.92b 
Oet. 19.90 19.90a 

Sales: About 3,000,000 Ibs. 

Open interest at close Thurs., Feb. 
lst: Mar. 367, May 333, ‘duly 239, 
Sept. 148 and Oct. 5 lots 

a—asked. b—bid. 

The National 


HOG NUMBERS IN 
DENMARK INCREASE 


A total of 3,627,000 hogs 
reported in the November 1, 
1950 Danish hog census rep- 
resents a 17 per cent increase 
over the 3,101,000 head re- 
ported in 1949, according to 
the Office of Foreign Agricul- 
tural Relations of the USDA. 
The November, 1950 figure is 
the highest for this month 
since 1932. All classifications 
of hogs showed an increase 
over a year earlier. However, 
there was a slight decline in 
the number of suckling pigs 
compared with the September 
1950 census. 





PACKERS’ WHOLESALE 
LARD PRICES 


(The following table lists the high- 


est prices quoted in THE NATIONAL 
PROV ISIONER during the ‘‘ceiling 
basis period Dec. 19, 1950, through 
Jan. 25, 1951.) 
Retess wes tierces, f.0.b. 

SED heb endecsdsncdscbey-od $22.50 
Refined Tard, 50-lb. saree, 

f.o.b. Chicago ......... oo. 23.96 
Kettle rend., tierces 

f.o.b. Chicago hier dna ibien arial . 23.50 
Leaf, kettle rend., tierces 

SMM, SURED oc ccccccecesse 23.50 
Be MET S.cdGssecesscases 26.00 
Neutral, tierces, f.o.b. Chicago 23.75 
Standard Shortening *N. & 8... 32.00 
Hydrogenated Shortening, 

Bie GEE Roecenevescasccceses 33.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


Jan. 27 19.37%n 17.25b 16.750 
Jan. 29 19.75a 17.75b 17.250 
Jan. 30 19.658 17.750 17.25n 
Jan. 31 19.40n 17.75n 17.250 
Feb. 1 19.67%n 17.87%a 17.37%n 
Feb. 2 19.50n 17.75a -25n 
n—nominal. b—bid. a—asked. 
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corned beef 


Your Gest Say ALL BEEF! 


Here's what you've been waiting for: a NEW and THRIFTIER 
way to buy TOP-QUALITY beef. ‘Art's Brand'"’ Corned Beef 
is ALL BEEF — nothing but beef. No waste. No work. Ready 
to serve. The big 3 lb. tin gives more beef for the money. 


Square tin with key opener. Two-way package. Sell off 
the shelf or use as a slicing item. 


Packed 12 tins to a case. 


REGULAR DELIVERIES from our warehouses in 
NEW YORK — CHICAGO — PITTSBURGH — DETROIT 


Write for prices ARTHUR i. PEIRSON, INC. 
189 Chrystie St., New York 2, N. Y. 


in name... 
high grade in fact! litiite of Soda 
| 1s 4&8.P 


“ceiling 
through 


SOLVAY SALES set vistun 


Tem ‘dclale) ae hiacith) 
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If you package 
LARD or SHORTENING 


You will be glad to know that PETERS Carton Pack- 
aging Machines are available to help you do a better 
job in your Lard and Shortening Department, by increas- 
ing production and reducing packaging costs at the same 
time. 


Write us today! Send us samples of the cartons you 
are now using. We will be pleased to make recommenda- 
tions for your specific requirements. 





PETERS JUNIOR CARTON 
FOLDING AND CLOSING 
MACHINE closes 35-40 car- 
va per minute. No operator 

equired. Can be made ad- 
justable to close several car- 
several carton sizes. ton sizes. 


PETERS MACHINERY CO. 





Ravenswood Chicago 40, III 











How fo analyze foods... 
and interpret your findings 


“Food Analysis 
By A. G. WOODMAN 
(Mass. Institute of Technology) 
Illustrated $600 





This book gives you a well-bal- 
anced — in methods of food COVERS 

analysis for the detection of adul- 

teration. Typical foods illustrate san aeaeeeene 


methods of attack and analysis. 


Bearing out the author's belief that : Chemical Preservatives 
exercise of judgment and train- Cream and ice Cream 
ing of sense of discrimination are H Edibie Fats and Oils 
the principal benefits to be gained > . oll 
from a critical balancing of data . Sa tshyérate Foods 
obtained in a food analysis, the > Nene Syrup 
book gives almost equal emphasis eH 
to interpretation of results as to 3 Si and Chocolate 
processes. Much information ad- e P 
ded to this edition on alcoholic @ Ca assia and Cinnamon 
beverages, sugar methods for 2 ee 
foods affected by admission of @ Cider Vinegar 
dextrose on a par with cane sugar @ Extract of Vanilla 
new permitted dyes, including oil , a - 
soluble colors, etc. @ Wine . 

@ Whisky 











Order from 


THE NATIONAL PROVISIONER 
407 S. Dearborn St. ¢ Chicago 5, Illinois 














OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 








Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











for cleaning all types ° 


igned especially 
Design Will not rust or $ 


processing equipment. 


s or injure metal or plat 
e fast working, 


hand 


Metal Sponges oF 
Pp rattan 


easy to 


Made in § 
easy to kee 


ZE. 
NICKEL, SILVER and BRON 


KURLY KATE © 


2215 3 MICHICAN AVE 


plinter, cut the 


ed surfaces- Kurly 
use, and 


TAINLESS STEEL, 


ORPORATION 


CHICAGO 16 1h 


: “GUARANTEE 
F ee 


Send for o tial 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 

(The following tables show the 
highest prices quoted in THE NA- 
TIONAL PROVISIONER during the 
“ceiling basis period,’’ Dec. 19, 1950, 
through Jan. 25, 1951.) 


City 
Prime, 800 Ibs./down.... 57 
Choice, 800 Ibs./down..... 54 
Commercial, 

800 lbs./down ....... . 4914 
Canner and cutter ...... 51 
Bologna bulls ........... 51 

BEEF CUTS 
(Le.1. prices) 
Prime: 

Hinds and ribs ........ a7 

Rounds, N.Y. flank off.. 59 

TO, TE cc vecceses —“ 67 

Top sirloins ........... 69 

Short loins, untrimmed 92 

Ribs, 30/40 Ibs. ...... sO 

Chucks, non-kosher .. 53 

Briskets ..... on dae 46 

DURMES .nccceses : 27% 
Choice: 

Hinds and ribs ....,.. 65 

Rounds, N.Y. flank off 58 

Py, GE = cocccseccs 66 

Top sirloims ..........-. 67 

Short loins, untrimmed 80 

Chucks, non-kosher ... 52 

Ribs, 30/40 Ibs. ...... 75 

Peer 46 

Flanks ......... ee 27% 


FRESH PORK CUTS 


(Le.l. prices) 






Western 
Hams, skinned, 14/down.. 54 
Pienics, 4/8 Ibs. ....... R 34% 
Bellies, sq. cut, seedless, 

BiES TAB, ncccccsccces 35 
Pork loins, 12 46 
Boston butts, 4/8 Ibs. ‘ 46 
Pork trim., regular Bhs 
Pork trim., spec. 85% . 49 

City 
Hams, regular, 14/down 54 
Hams, skinned, 14/down n6 
Skinned shoulders, 

BRABOIS ccccccccess - 42 
Picnics, 4/8 Ibs. ........ 39 
Pork loins, 12/down ...... 48 
Boston butts, 4/8 Ibs. .... 50 
Spareribs, 3/down ....... 44 
Pork trim., regular eae 25 


FANCY MEATS 


(1.c.1. prices) 


Veal breads, under 6 oz 72 
KY £ eee ; 85 
FF = eee ‘ 1.10 

Beef kidneys aniehedee 25 

Beef livers, selected ...... 80 

Beef livers, selected, kosher 1.05 

Lamb fries ........ yeanee 55 

Oxtails, over % Ib. ........ 85 





DRESSED HOGS 

(Le.l. prices) 
Hogs, gd. & ch., hd. on, If. 
100 to 136 Ibs. 
137 to 153 Ibs. 
154 to 171 Ibs. 
172 to 188 Ibs. 










LAMBS 
(Le.l. prices) 
Peiamm BRS ..cccccce er 04 
Choice lambs ..... 64 
Legs, prime and ch. . 70 
Hindsaddles, prime and 70 
Loins, prime and ch. ........ 72 
MUTTON 
(Le.l. prices) 
Western 
Good, under 70 Ibs. . 32 
Comm., under 70 Ibs. ........ 30 
Utility, under 70 Ibs. ........ oe 
VEAL—SKIN OFF 
(Le.1. prices) 
Western 
Choice carcass .......... 61 
a 8 ORS 58 
Commercial carcass ......... 55 
OR eer oe 50 
BUTCHERS’ FA 
(1.ec.1. prices) 
HT err re coe SUE 
i} aaa sceeces ene 
Edible suet ......... tans 10% 
Inedible suet ......... Terry. | 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during December, 
1950, bought at stockyards 
end direct were reported by 
the U. S. Department of 
Agriculture as follows: 


Dec. Nov Dee. 
1950 1950 1949 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ... 74.7 74.9 77.3 
Other ........ 25.3 25.1 22.7 
Calves— 
Stockyards ... 54.4 54.5 60.2 
eee 45.6 45.5 39.8 
Hogs— 
Stockyards 37.5 37.1 37.0 
eae 62.5 62.9 63.0 


Sheep and lambs— 
Stockyards ... 52.7 55.0 61.6 
rey 47.3 5.0 38.4 


oe 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, JANUARY 30, 1951 
All quotations in dollars per cwt. 


BEEF: 

STEER: 
Prime: 
SE, wsdscoes ae None 
500-600 Ibs . None 
600-700 Ibs .$56.00-58.50 
700-800 Ibs. . 55.50-58.00 
Choice: 
350-500 Ibs. ....... . None 
500-600 Ibs. . .. 53.00-55.50 
600-700 Ibs. .. 53.00-55.00 
700-800 Ibs . 52.00-54.00 
Good: 
350-500 Ibs coocccce ORO 
500-600 Ibs . 49.00-52.50 


. 49.00-52.00 
Commercial 


350-600 Ibs. . 48.50-51.00 
600-700 Ibs 48.00-51.00 
cow: 
Commercial, all wts. 41.00-45.00 
Utility, all wts -..« 41.00-44.00 
VEAL—SKIN OFF: 
Choice: 
80-110 Ibs. .. 58.00-62.00 
110-150 Ibs. . 58.00-62.00 
Good: 
50- 80 Ibs. .. None 
80-110 Ibs. ....... . 55.00-60.00 
110-150 Ibs. 55.00-60.00 


Commercial: 


50- 80 Ibs. .......... 50.00-56.00 
SPEED Be ccsvccanes 52.00-56.00 
110-150 Ibs. .......... 52.00-56.00 
Utility, all wts. ...... 47.00-50.00 


CALF—SKIN OFF: 
No quotations 
LAMB: 
Choice: 
53.00-56.00 





estes 48.00-50.00 





- 52.00-55.00 
51.00-53.00 


5-50 - 49.00-52.00 
50-60 47.00-49.00 
Commerc . 48.00-50.00 


MUTTON (EWE) 70 Lbs. Down: 





GG: pasiscee0 vsctavens 30.00-32.00 
Commercial ........... 28.00-30.00 
PORK CUTS—CHOICE: 


LOINS (Bladeless Inc.): 
a MG ~ scosebnvons 43.00-44.00 


10-12 Ibs. . 43.00-44.00 
Bae Te sc cweesasd 41.00-43.00 
BUTTS, Boston Style: | 

25 were 42.00-44.00 | 
Hams, Skinned: 
"eee 52.00-53.00 


Spareribs, 3 Ibs. down. 40.00-42.00 | 
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the butcher ay 
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the packets 


che ck deh 
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wth KOLD=-HOLD 


REFRIGERATION 


the packer Says: I can chill my meat faster and 


more thoroughly by using Kold-Hold quick-acting refrig- 
eration plates. They have more cool- 
ing area and an extremely fast pull- 
down. Therefore, I can maintain 
required temperatures with less 
equipment. As a result, Kold-Hold 
Refrigeration costs less to install 
and less to operate. 








the truck driver Says: When I deliver meat in 


my Kold-Hold Refrigerated Truck, meat dealers compli- 
ment me on its appearance. We certainly have no spoil- 
age loss to cut into our profits. Kold-Hold “Hold-Over” 
plates keep our truck interiors at a steady low temperature 
throughout the entire day. When we return at night, we 
don’t have to unload the trucks for they connect right in 
to our plant cooling system and 
become part of it. In the morn- 
ing, our plates are again re- 
charged and we're ready for an- 
other long day’s haul. And it 
costs less than 10c a day 





the butcher SAYS: My meat has to be attractive 
and fresh or I will lose my customers. That’s why I specify 
that Kold-Hold Refrigeration Plates are used in the dis- 
play cases 1 buy. They insure the dependable protection 
that maintains the appetite appealing color and full flavor 
of my meats and wins more business for 
me. When you figure it out in dollars ™ 
and cents, I just cannot afford to be 
without Kold-Hold Refrigeration. 


It will pay you to get the facts on the advantages of Kold- 
Hold Refrigeration. Write for complete Catalog today. 


KOLD-HOLD 


Clim protects every step of the way 
Csionet 


KOLD-HOLD MANUFACTURING CO. 
Lansing 4, Michigan 





———) 


460 E. Hazel St., 
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TALLOWS AND GREASES 


Thursday, February 1, 1951 








On Monday a very quiet situation 
prevailed in the tallow and grease 
market, with sellers generally trying 
to determine the ceilings established 
under the freeze order of January 26. 
As a result, no materials were offered 
early. One soaper continued to bid on 
a 17%c fancy tallow basis. Other con- 
sumers followed this lead and buying 
interest was scattered but active in 
other directions. Late in the day offer- 
ings came out from several sources, 
but at higher levels; mostly at 18@ 
18%c fancy tallow, but buyers were 
prone to stand pat at soaper levels and 
no action ensued. 

On Tuesday much the same condition 
existed. Buyers and sellers remained 
far apart in their views. Late in the 
day one important producer reported 
the sale of 19 tanks, consisting of 
fancy tallow at 18c; prime at 17%c, 
and choice white grease at 17%c, Chi- 
cago basis. 

On Wednesday no additional buying 
interest over 17%c, fancy basis, could 
be located in the market. A trade of a 
couple tanks edible tallow was _ re- 
ported at 18%c, Chicago, which ap- 
peared to be the only movement Wed- 
nesday. 

On Thursday trading was at a 
standstill with buyers and sellers far 
apart in their views. 

TALLOWS: Thursday’s quotations 
(carlots delivered usual consuming 
points) were: Edible tallow, 18%c; 
fancy, 17%c; choice, 17%c; prime, 17c; 
special, 16%c; No. 1, 16c; No. 3, 15%e, 
and No. 2, 15%%e. 

GREASES: Thursday’s quotations 
were: Choice white grease, 16%c; A- 
white, 16%c; B-white, 16%c; yellow, 
15%c; house, 15%c; brown, 14%c, and 
brown (25 acid), 15c. 


See the classified section for bargains 
in equipment. 





BY-PRODUCTS MARKETS 


(The following table lists the highest patose 
HE NATI 


quoted in ONAL PROVIS ONER du 
ing the ‘‘ceiling basis period,’’ Dec. 19, 1950, 
through Jan. 25, 1951.) 
Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia.......... *$9.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


Low — EpGkEOGe Ser cent ntsccessovsesnee *$9.75 
DE AP d 466506 0as bese cic cccees wes *9.50 
Liquid otick GEE Kdvcenctchiscvanenad 4.50 


Packinghouse Feeds 


per ton 
50% meat and bone scraps, bagged........ $121.50 
50% meat and bone scraps, bulk 117.5 
55% meat scra BE sascaeceeveces 
60% digester tankage, Sree 
60% digester tankage, bagged .... 
80% blood meal, bagged 160.00 
65% special cocamel ‘bene meal, bagged... 90.00 





Fertilizer Materials 
High grade tankage, ground, per unit 


CINE © orccebeeeaseese cee cvs civesecoes $8.25 
Hoof meal, per unit ammonia ............. 50 


Dry Rendered Tankage 


Per unit 
Protein 
0 ee eae ey rere eee eee ree *$2.10 
EE: avdnpreceen tac evedagerecectosevees *2.10 
Gelatine and Glue Stocks 
Calf trimmings (limed) ............+..+.5. $ 2.50 
Hide trimmings (green, salted) ........... 2.00 
Cattle jaws, skulls and aR per ton.. 70.00 
Pig skin scraps and trimmings, per Ib. ’ 9% 
Animal Hair 
Winter coil dried, per tom ................ $110.00 
Summer coil dried, per ton .............. *90.00 
Cattle switches, per piece ............... 6% 
Winter processed, gray, Ib. ............ 14 


Summer processed, gray, Ib. ............+.. 8% 


*Quoted delivered basis. 


EASTERN BY-PRODUCTS MARKET 


New York, February 1, 1951 
Dried blood was quoted nominally 
Thursday at $9 per unit of ammonia. 
Low test wet rendered tankage moved 
at $9@9.50 per unit of ammonia, and 
high test tankage also sold at the same 
level. An unconfirmed price of $2 per 
unit of protein for dry rendered tank- 
age was reported. 





VEGETABLE OILS 


Wednesday, January 31, 1951 








Vegetable oil prices spurted last 
weekend after the release of the price 
ceiling order toward the earlier-in- 
January levels which the trade consid- 
ered to be maximum prices for these 
commodities. As well as can be deter- 
mined, the ceiling for soybean oil is in 
the neighborhood of 21%c; cottonseed 
oil 25% @26c; peanut oil, 26%c; corn 
oil, 25%4c, and coconut oil, 19%c. There 
appears to be some opportunity for one 
or two of the oils to break through 
their base period “highs” legally; corn 
and peanuts, for example, were two of 
the agricultural commodities below 
parity when the freeze order was 
issued. : 

It was announced this week that 
December cotton oil consumption 
totaled 263,700 bbls. compared with 
280,800 bbls. in November and 324,277 
bbls. in December, 1949. 

At midweek the January futures 
contract for soybean oil reached a 
point above the reputed ceiling level. 
This pointed up a conflict in OPS pol- 
icy in regard to where futures ceilings 
should be established. 

Trade difficulties increased at mid- 
week as the railroad switchmen’s strike 
made it almost impossible to obtain 
tank cars for oil shipment. 

CORN OIL: Some trade was re- 
ported early in the week at 25%c, or 
equal to the supposed ceiling. The 
price was level with last week. 

SOYBEAN OIL: A few tanks of spot 
and February oil moved early in the 
week at 21%c and March traded at 
21%c. The latter month also sold at 
21%c and April traded at 21%c. Busi- 
ness died out completely at midweek. 
Offerings of May-June oil were re- 
ported at 21%c, but the middle future 
months were being discounted slightly. 

COCONUT OIL: The nominal quota- 
tion was 19%c, Pacific Coast. 

COTTONSEED OIL: Futures trad- 








NICK BEUCHER, JR., Pres. 


Packing House By-Products Co. 


Complete Brokerage Service 


BEEF « PROVISIONS « TALLOW « GREASE « TANKAGE « PACKER HIDES & SKINS 


JOHN LINDQUIST, V. Pres. 





110 N. Franklin Street 
Chicago 6, Illinois 





For quick results ... phone or wire us first! 


Phone: Dearborn 2-7250 
Teletype............ CG 1469 
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ing was suspended in both the New 
Orleans and New York markets. Re- 
finers were apparently willing to buy 
crude at sellers’ ceilings, day of ship- 
ment. A little Texas crude sold at 
25%c, and Valley oil traded at 25%c. 
Generally the market appeared to be 
about 25%c nominal. 

PEANUT OIL: Light trade was re- 
ported early in the week at 27c, South- 
east, or %c over the price which was 
generally accepted as the maximum. 


NOVEMBER ANIMAL FATS 


November 1950 production of animal 
fats has been reported by the U. 8S. 
Department of Commerce, in pounds, 
as follows (with the comparative Oc- 
tober figures in parentheses): Lard*, 
rendered, 227,000,000 (186,000,000), re- 
fined, 126,000,000 (114,000,000); tallow, 
edible, 10,600,000 (8,838,000), edible 
refined, 1,315,000 (1,202,000); tallow, 
inedible, 116,846,000 (105,319,000), in- 
edible refined, 31,065,000 (30,242,000); 
grease other than wool, 57,694,000 
(52,370,000); wool grease, 1,201,000 
(1,381,000); neatsfoot oil, 195,000 (203,- 
000). 

Factory consumption on the same 
basis was: Lard, refined, 5,767,000 
(4,012,000); tallow, edible, 6,097,000 
(4,989,000), edible refined, 1,135,000 
(1,110,000); tallow, inedible, 112,634,- 
000 (124,282,000), inedible refined, 26,- 
545,000 (29,804,000); grease other than 


wool, 47,615,000 (58,114,000); neatsfoot 
oil, 364,000 (387,000). 

Warehouse stocks at the close of 
November, compared with October 31 
stocks, were: Lard, rendered, 67,412,- 
000 (58,310,000), refined, 31,496,000 
(20,511,000); tallow, edible, 5,229,000 
(4,997,000), edible refined, 626,000 
(602,000); tallow, inedible, 172,970,000 
(156,713,000), inedible refined, 9,050,- 
000 (7,568,000); grease, other than 
wool, 80,723,000 (84,342,000); wool 
grease}, 2,093,000 (2,334,000); neats- 
foot oil, 998,000 (1,053,000). 





*Data on refined lard production represent fed- 
erally inspected lard. Lard stocks include quan- 
tities held in refrigerated storage amounting to 
53,524,000 and 52,128,000 Ibs. for November 30 
and October 31, respectively, as reported by the 
USDA. tHeld by wool scourers. 





VEGETABLE OILS 


(The following tables list the highest prices 
quoted in THE NATIONAL PROVISI ONER dur- 


ing the ‘‘ceiling basis period,"’ Dec. 19, 1950, 
through Jan. 25, 1951.) 
Crude cottonseed oil, carloads f.0.b. mills 
on 

Southeast ... rr ee 23 

Texas .... ‘ coses Se 
Corn oil in tanks, f.0.b. mills 1.) : ooceske Mn 
Soybean oil,  - 77tae -RRSepeE 21% 
Peanut oil, f.o.b. Southern Mills .......... 24 
Coconut oil, i yaad DD tuviesseuskeneas 19%n 
Cottonseed foo’ 

Midwest A~ » ‘West Coast ..........+--5%@5% 

East : ese es 54@5% 

n—nominal 

Prices f.o.b. Chicago 

White domestic , Sagan sasednasioes . 35 
White animal fa we tows be onsen 35 
Milk churned ae soon noes ... 31@32 
Water churned pastry ...... ceserescas GUapee 


EDIBLE OIL SHIPMENTS 


Shortening and edible oil shipments 
totaled 243,216,000 lbs. in December, 
according to the Institute of Shorten- 
ing and Edible Oils, Inc. This amount 
compared with 288,616,000 lbs. in No- 
vember and 235,427,000 lbs. in Octo- 
ber. Of total December shipments, 
shortening accounted for 48.3 per cent; 
edible oil, 49.4 per cent; shipments to 
government agencies, 1.5 per cent, and 
shipments for commercial export, 8 
per cent. 

A total of 3,157,202,000 Ibs. of short- 
ening and edible oil were shipped dur- 
ing 1950. Shortening made up 49.9 
per cent of total 1950 shipments; ed- 
ible oil, 48.0 per cent; shipments to 
government agencies, .8 per cent and 
shipments for commercial export, 1.3 
per cent. 


ARGENTINE FAT EXPORTS 
TO U.S. WILL BE LIMITED 


Despite the removal of lard and tal- 
low from export control by the United 
States, receipts of these items from 
Argentina are expected to be light dur- 
ing the early part of this year. Two 
reasons for this are that Argentine 
export supplies are limited and their 
export prices have been somewhat 
higher than prices in the United States. 
A change in this situation will depend 
on developments in the United States 
and Argentine markets and the desire 
of the Argentines to obtain dollars. 









‘Quality and dependabilily Live PESCO S¢ 


a ve" rating 1n Our regard 


PESCO PETE, our service representative 
calls on you regularly to pick up used 
blades and replace them with new fac- 
tory sharpened ones. Pesco Pete is 
never late . 
before your supply of sharp PESCO 
blades is exhausted. 


Vice 





writes 


ROY L. PHIPPENY 
Supt., Meat Division 

Von's Grocery Company 
Culver City, Calif. 


. . calling on you always 





You are never without plenty of sharp hand saws, chopper plates and knives 
and band saw blades when you have PESCO Service . . . Write for 





details of our low-cost service plan. 


YOU MAKE A FRIEND WHEN YOU RECOMMEND 
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VISIT OUR BOOTH 


at the 
WSMPA CONVENTION 
You'll see why it pays to use NATIONAL’S tre- 
mendous facilities—coupled with NATIONAL'S 
engineering skill, developed in over 50 years of 
service to the meat pack- 








ing industry. Sixteen 








freezing and cold storage 

plants in California . 

8 million cu. ft. of stor- FOR FOOD 

age . . . COMPLETE quick PRESERVATION 

freeze, cold storage and se 

shipping facilities. 

NATIONAL ICE and COLD STORAGE CO. 
of California 

417 Montgomery Street San Francisco 4 


NATIONAL 














AUTOMATIC SAUSAGE LINKER 


Increases Production . . . Links Natural Casings Up To 


1400 POUNDS PER HOUR 





SAVE APPROXIMATELY 60% 
OF PRESENT LABOR COST 











CAPACITY See our exhibit 
314" Length - 18,000 Links per hr. WSMPA Convention 
4 “Length - 15,360 Links per hr. BOOTHS G30 & 31 
5 “Length - 12,480 Links per hr. Palace Hotel 
6 “Length - 10,560 Links per hr. SAN FRANCISCO 











ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. Braddock Ave., Pittsburgh (21), Pa. 





“RELI ABLE" 


CORKBOARD 


STEAM-BAKED 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET e« CHICAGO 22, ILLINOIS 











RL: 


_ Refrigerator Fans 


A A More Efficient 
| Less Expensive System 
of Air Circulation 


RECO Refrigerator Fans are of special construction for heavy duty and 
long life. Every fan designed for the job and the conditions under 
which it should operate. . . . Special construction for open Brine sys- 
tems. Always easy to install. . . . RECO Refrigerator fom designed 
to Blow Upwards, providing complete air circulation in all parts of the 





Cooler. . . . Keep Walls and Ceiling Dry and Sanitary. 
ELECTRIC COMPANY 
* Estobiished 1900 
3089 River Road River Grove, Ill. 





"Reg. U.S. Pat. Off. 




















WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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FOR POWER and 
PROCESS STEAM 


All-welded Portable with fire- 
box for refractory lining and 
fuel-conserving 2-pass tubes. 
A Q-u-i-c-k Steamer. 

6 sizes, 50 to 150 H.P., 
125 and 150 Ibs. W. P. 





80 Years Boilermakers 
Write Dept. 89-B2 for 6” 
scale with pipe diameter 
markings. 


KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 
Asimcar Raouroe & Siardard Savitarp <cerossroe 
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Commodity exchange suspends trading 

in hide futures—Cash market inactive 

—Packers study price rollbacks and 

wait for further clarification or dollars 

and cents ceilings—Outside markets 
alse dormant. 


CHICAGO 


PACKER HIDES: After a period of 
feverish activity late last week, in 
which packers did everything possible 
to ship and sell every available hide 
before the effective time for the price 
rollback order, this week the market 
went to the other extreme. There was 
no activity whatsoever. 

The futures market was also very 
active late last week while traders 
“evened-up,” but trading was sus- 
pended this week. While the suspen- 
sion was classified as just temporary, 
it is thought that after further trading 
to balance accounts is completed, the 
trading in futures will taper off until 
it stops altogether, as was the case 
during price controls under OPA. 

Although generally speaking packers 
were against the price rollback, it ap- 
peared that they were resigned to it 
and there was not too much criticism. 
There was, however, a great deal of re- 
sentment and agitation about the short 
three-day period between the announce- 
ment and the effective date. With the 
date of the kill and the approximate 
time that hides are ready for shipment 
30 days apart, most all were of the 
opinion that the three-day lapse was 
not fair. They based this on the fact 
that cattle were bought on the basis of 
the drop, and that it was discriminatory 
to affect the drop on a retroactive 
basis. The American Meat Institute, 
in an official protest, pointed out that 
on an average the 6c a Ib. rollback 
would only mean a 15c saving on each 
pair of shoes, and that the gains did 
not have sufficient weight to overbal- 
ance the injustice of the order. (See 
page 28.) But, there were no indica- 
tions that ESA officials were contem- 
plating adjustments. 

For a while some traders were of 
the opinion that the new comprehen- 
sive price freeze based on December 
19 to January 25 prices would also ap- 
ply to hides, but this was specifically 
denied by price authority officials. 

In view of all the confusion attend- 
ant with the order, and with all packers 
well sold, there was no effort made to 
move hides during the week. Most 
fee] that a dollars and cents ceiling is 
in the making and are willing to wait 
a few weeks if necessary. 

SHEEPSKINS: From appearances, 
packers who have been following the 
policy of keeping well sold are now 
building their inventories and studying 
the price freeze regulations before en- 
tering the new price-controlled market. 
Their attitude, plus the fact that sup- 
plies are seasonally light, resulted in 


a complete lack of any trading activity. 

Most everyone was rather indefinite 
and non-committal, but seemingly last 
prices listed here, $6 for No. 1 shear- 
lings and $8 for clips, are going to be 
below the levels that eventually will be 
used. This is contingent on the final 
approval of various packer legal de- 
partments, but on the basis of the high- 
est sale and escalator clauses, it is 
expected that prices will be higher than 
those mentioned above. 

OUTSIDE SMALL PACKER: Col- 
lectors were picking up a few hides 
from companies not in a position to 
hold them, but this was the extent of 
the trading in the small packer and 
country markets. 

The flurry of selling and shipping in 
the three-day interim granted by the 
recent freeze order moved most all 
hides that were ready for shipment. 
Now small packers are studying the 
order, attempting to determine their 
ceilings and, if not favorable as is true 
in many cases, waiting for a dollars 
and cents ceiling. It is thought that 
most outside packers are in a position 
to wait at least two or three weeks 
before it will be necessary to move any 
hides. No trading is expected until then 
—unless there is a definite price order. 


An example of the inequalities and 
problems of the price freeze can be 
very well illustrated by the freeze level 
of two comparable packers. One sold 
his November hides late in October, 
while the other sold his after they 
had been accumulated late in Novem- 
ber. The average was 50 lbs. and in all 
other respects the pack was similar. 
The first sale was at 31%c, while the 
second was at 34\%c. Now there is a 
3c spread for these similar hides. 

WEST COAST: The problems and 
position of West Coast packers were 
identical to those of the small packer 
in other areas. 

CALFSKINS AND KIPSKINS: The 
rollback in calfskins and kipskins was 
less severe than in any other classifi- 
cation; however, packers were well sold 
at the time of the freeze and conse- 
quently were not in a position to sell 
even if they were so inclined. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 27, 1951, were 
6,792,000 lbs.; previous week, 9,723,000 
Ibs.; same week 1950, 5,978,000 Ibs.; 
1951 to date, 27,093,000 lbs.; corre- 
sponding period 1950, 24,127,000 Ibs. 

Shipments for the week ended Janu- 
ary 27 totaled 7,938,000 lbs.; previous 
week 6,382,000 Ibs.; corresponding 
week 1950, 5,527,000 Ibs.; 1951 to date, 
25,959,000 Ibs.; corresponding period a 
year earlier, 20,564,000 lbs. 











STate 2-5868 . 





PACKERS: 


We Will Accept Charges On Collect Communications 


Direct Western Union Wire (WUX) 


JACK WEILLER & CO. 


308 W. Washington Street © Chicage 6, Illinois 


BROKERS — HIDES « SKINS « PELTS « TALLOW 


Send for free weekly copy of “The Friendly Digest” and keep constantly posted 
on trends ia the 


Phone, Teletype or 
=== Wire Your Offerings 


TELETYPE CG-634 


trade. 











CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


Big Plant Effie 


The ITTEL has « 

Ctalelia Mm clsk Mele «mes 
Requires 

training. Dehairer, Sco 

Gambrelling Table ma 

hased seporately. Ask y« 


Far-Zu 


‘ 
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FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$23.75, which was the highest price paid 
at this market since September 11, 
1950. The average price of $22.45 was 
the highest since August 29, 1950. Pro- 
vision prices were quoted as follows: 
Under 12 pork loins, 44%; 10/14 green 
skinned hams, 49@51; 4/8 Boston butts, 
41% @42; 16/down pork shoulders, 
35% @35%; 3/down spareribs, 37@ 
37%; 8/12 fat backs, 14%; regular 
pork trimmings, 22%@23; 18/20 DS 
bellies, 22% nominal; 4/6 green picnics, 
34%; 8/up green picnics, 32%. 

P.S. loose lard was quoted at 17.75 
asked and P.S. lard in tierces at 19.50 
nominal. 


CORN-HOG RATIO 
~ The hog-corn price ratio for barrows 
and gilts at Chicago during the week 
of January 27 was 12.1, steady with the 
previous week but slightly less favor- 
able than 12.5 in the week last year. 


CHICAGO PROVISION STOCKS 

The in-storage movement of pork at 
Chicago brought total holdings to 68,- 
947,003 lbs., an increase of 16,753,138 


lbs. over December 30, 1950 stocks and 
4,154,593 lbs. larger than year-earlier 
inventories, 

Lard stocks rose to 41,696,093 lbs. 
from the 27,629,047 lbs. held a month 
earlier. However, this total was still 
12,849,520 lbs. below the amount re- 
ported on the corresponding date a 
year ago. 


Jan. 31, Dec. 30 Jan. 31, 
"51, lbs. "50, lbs. "50 lbs. 
All barreled 

pork (bris.) 1, 1, 1,538 
P. 8. lard (a)...31,277,341 18,891,244 46,301,073 
P. 8. lard (b)... 2,953,000 3,743,941 2,791,000 
Dry rendered 

lard (a) ...... 1,745,000 574,389 2,003,908 
Dry at 

e- sneere 804,000  . eee. 
Other eee 4,916,752 3,535,684 3,439,632 
TOTAL LARD... .41,696,093 27,629,047 54,535,613 
D. 8. el. bellies 

(contract) .... 442,800 224,600 27,000 
». §. cl. bellies 

GEERT csccvcs 5,240,670 3,460,009 4,218,152 
TOTAL D. 8. 

CL. BELLIES. 5,683,490 3,684,609 4,245,152 
i i Ss §—s neenee _ .cevene  . seedes 
D. 8. fat backs... 1,416,272 1,580,960 1,186,400 
8. e. = gue 

oe 1,513,728 947,728 932,504 
8. P. skinned 

seberdeae 19,748,677 15,661,750 20,048,773 
8. Pr. deilies «+ -21,833,325 17,019,436 20,387,797 
8S. P. picnics, 8. P. 

Boston shidrs.. 7,770,613 4,935,264 6,129,020 
Other cut meats.10,980,898 8,364,118 11,792,764 
TOTAL ALL 

MEATS ...... 68,947,003 52,193,865 64,792,410 


(a) Made since October 1, 1950. (b) Made pre- 
vious to October 1, 1950. 

The above figures cover all meat in storage in 
Chicago, including holdings owned by the govern- 
ment 








Add New Taste Appe 


with Nonfat Dry Milk Sc 








Seldom does a single ingredient 


impart so much extra zest and 


flavor to old favorite specialties — 
or new ones. NONFAT DRY MILK 


SOLIDS is a highly nutritious 
food — not a filler! 


and that’s only part of the story. 


Meat products gain improved 


color and texture when made with 
nonfat dry milk solids which binds 
the meat, preventing crumbling 


and improving slicing qualities. 


You can make your brand a 
sales favorite by using non- 
fat dry milk solids in your 
products. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended 

Jan. 31,1951 Week 
Nat, strs. ....334%4@37%n 33% @37% 
Hvy. Tex. strs.31 @3l14%n 31@31% 
Hvy. butt. 

brand’d strs. 3in 31n 
Hvy. Col. strs. 30%n 30% 
Ex. light Tex. 

GOR. evcesce 37%n 37% 
Brand’d cows..34 @34% 34 BAw® 
Hy. nat. cows.3444@35 34% @35 
Lt. nat. cows..37 @38 37 38 
Nat. bulls ...24 @24% 2% @2% 
Brand’d bulls..23 @23% 23 @23% 
Calfskins 

MM  coecees 77% @82%n 77% @82%n 
Kips, 

Nor. nat. ... 60 60 
Kips, 

Nor. brnd. .. 57% 57% 


Cor. week 
1950 
23% @24% 
22 
22 

22% 

23%n 

21% 

21% @22% 
27 
16%@17 
15% @16 

62% 

40n 

37%n 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver..35 @37 37 @37 
50-52 Ib. aver..33 @35 


63-65 Ib. aver..30 @32 30 @32 
Nat. bulls .... 19 19 
Calfskins ..... 60 @65 60 @65 
Kips, nat. .... 45 45 
Slunks, reg. .. 3.00 3.00 
Slunks, bris. .. 75 75 


21 23% 
20 22% 
13 13 
12 12 
37 40 
27 40 
2.25 
75 


All packer hides and all calf and kipskins 


quoted on trimmed, selected basis: 


small packer 


hides quoted selected, trimmed: slunks quoted flat. 


COUNTRY HIDES 


All a 

onccecs 28 @30 28 @30 
Bulls ccvescces 14 @15 14 @15 
Calfskins .....36 @38 36 @38 
Kipskins ..... 33 @35 33 @35 


17 20 
11 12 
2 @27 


20 @22 


All country hides and skins quoted on fiat 


trimmed basis. 


SHEEPSKINS, ETC. 
Pkr. she aegis 


No. 1 aa 6.00 6.00 
Dry Pelts 50 @52 50 @52 
Horsehide s, 


untrmd 


2.00@2.50 
27 @28 


15.00@ 16.00 15.00@16.00 9.50@10.00 





Our booklet, “improving Meat Products” features 62 other recipes for meat packers. Write for free copy. 


MERICAN DRY MILK INSTITUTE, Inc., 


221 N. La Salle St., 





Chicago 
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MEAT EXPORTS-IMPORTS 


The U. S. Department of Agriculture 
report of meat exports and imports 
during November is shown below: 


November November 
1950 1 





EXPORTS (domestic) g49 
Beef and veal Ibs. Ibs. | 
Fresh or frozen ......... 156,027 520,944 | 
Pickled or cured ........ 581,503 472,912 | 
Pork— 

Fresh or frozen ......... 300,062 172,614 
Hams & shoulders, cured 1,248,686 682,783 | 
DGD sicceccugeiesecese 2,605,564 361,375 | 
Other pork, pickled or 

MN eek. csatbescurws 726,415 881,994 | 

Mutton and lamb....... » 16,786 74,784 
Sausage, including canned 

and sausage ingredients. 303,000 709,941 

Canned meats 
SEE sécneeeddersbecsencs 45,381 173,408 
BU ccccccccesces -.++- 533,720 612,140 
Other canned meats* : 82,684 914,382 
Other meats, fresh, frozen 

or cured— 
Kidneys, livers, and other 
GEOR, DAB... .ccccceces 280,066 63,989 

Lard, including neutral ...26,013,817 49,467 338 
BOGE. GEE cocceccocccescoes 34,325 25,964 
Tallow, edible ........... 34 960,552 
Tallow, inedible .......... 31,171,013 26,458,118 
Grease stearin ........... 22,000 109,010 
Inedible animal oils, n.e.s. 7,126 89,961 
Inedible animal greases 

and fats, n.e.s. ........ 3,432,200 5,393,334 

IMPORTS— } 
Beef, chilled or frozen ... 6,205,813 14,623,208 | 
Veal, chilled or frozen ... 657,742 1,488,434 
Beef and veal, pickled 

GP GON cccccsccvevrrcs 441,572 185,409 

Pork, fresh or chilled, 

and frozen .........+..- 262,689 82,074 | 

Hams, shoulders and bacon 1,914,804 469,846 | 

Pork, other pickled or | 
GMIBOE nccccccccccccccce 58,723 63,952 | 

Mutton and lamb ....... 1,321,127 871,561 | 
Canned beef? ...........+ 1,489,029 3,455,016 
Tallow, edible ..........- hese 2806 saat bas 
Tallow, inedible ......... 56,140 123,000 


4Includes many items which consist of varying 
amounts of meat. 

*Canned beef from Mexico not included in these 
statistics. 





KINDS OF LIVESTOCK KILLED 


dressing 


dinner in... 


PIN-TITE 














(Reg. U. S. Pat. Office) 


REINFORCED SHROUD CLOTHS 


PIN-TITE pulls tight and pins tight. 


PIN-TITE bleaches white and marbleizes. 
PIN-TITE! 


the reinforced shroud cloth with the 
bold red stripe. 








Cincinnati Cotten Products 


COMPANY 
Cincinnati 14, Ohio 





The classification of livestock slaugh- 
tered under federal inspection during 
December, 1950, with comparisons: 

Dec Nov. Dec. 


1950 1950 1949 
Per Per Per- 
cent cent cent 
Cattle 
BNO cccccess 48.1 47.5 47.4 
BEES ccccccece . 10.5 9.8 12.8 
OT aa 38.4 39.5 36.2 
Cows and heifers 48.9 49.3 49.0 
Bulls and stags ... 3.0 3.2 3.6 
MONEE ncccescccsceses 100.0 100.0 100.0 
Canners and cutters'.. 18.0 19.7 14.1 
Hogs—- 
BOWS wccccssece 9.1 9.0 10.8 
Barrows and gilts 90.2 90.7 88.8 
Stags and Boars ... 7 3 A 
Sheep and lambs— 
Lambs and yrigs.... 94.7 89.1 93.2 
BGR ic ccccccccse 5.3 10.9 6.8 


‘Included in cattle classification. 





U. S. EXPORTS OF LARD AND 
TALLOW TO CUBA INCREASE 


Cuban lard and rendered pork fat 
imports during July-September 1950 
were at the high level of 38,400,000 
Ibs. while lard production was negli- 
gible, according to the Office of For- 
eign Agricultural Relations. This situ- 
ation was the result of continued high 
hog prices which prevented large-scale 
slaughter for local processing plants 
and made it unprofitable to render lard 
against the competition offered by the 
comparatively low-priced lard from 
the United States. Inedible tallow and 
grease production was also held down 
by decreases in slaughter. Imports of 
these items during July-September 
totaled 7,400,000 Ibs. 
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A SEASONING 


FOR EVERY VARIETY OF 


* SAUSAGE o» MEAT LOAF 


Expertly Blended with 
FRESH GROUND SPICES 
Bulk or Packaged in any Size required 
FRESH SPICE FOR FLAVOR 


ASMUS BROS. unc. 


523 East Congress 
DETROIT 26 MICHIGAN 


SPICE IMPORTERS AND GRINDERS 








Cattle and Hog Weights 
Up From 1949; Calves, 
Sheep Weigh Less 


The average live weights of the 
1,110,000 cattle, 445,000 calves, 6,777,- 
000 hogs and 918,000 sheep and lambs 
slaughtered in federally inspected 
plants during the month of December, 
1950, with comparative figures for De- 
cember, 1949, were reported by the 
U. S. Department of Agriculture as 
shown in the following table: 


—December— 
1950 1949 
PEED. Socepecsdisonciesoessves 1,016.9 983.5 
De oseebocecsoodscucereees 1,039.8 1,000.3 
BEE ce cccvcccccccvessebece 858.9 839.1 
ME, erecescveesitéccccsecees 1,021.7 1,017.1 
— SP OT a ree 199. 217.5 
Somdubese 66086 6ccccseess 245.2 243.1 
sheep Bie GD Ac dccoesvecioce 97.1 97.6 


*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during the 
periods under comparison: 

—December— 





Sheep PME 6s ccvccasences 28.46 21.20 


*Also included with cattle. 
The dressing yields of the livestock 


slaughtered (per 100 lbs. live weight) 
are shown below: 


—December— 

1950 1949 

MEN Oude dudncedevesiccvccecess 53.7 53.4 
Bie fe esesececssescsccccescecs BAR 54.9 
BE svasecdecenee 75.7 76.3 
Sheep and lambs .. 47.3 47.6 
Lard per 100 Ibs. 14.6 14.8 
Lard per animal 8 36.0 





*Subtract 7.0 to obtain reported packer style 
average. 


The average dressed weights of fed- 


erally inspected slaughter were re- 

ported as follows: 
~—December— 

1950 1949 

ET ie n-06 o8 a6 4 nena shee 546.1 525.2 

— 060066560063 6b0060d0 0080 109.4 119.4 

ie ddnnn és 0609 660 66e4000 08 185.6 85.5 

Sheep Pl EOD - »secnevecensed 5.9 46.5 


Netherlands Hog Supply 
Low: May Limit Meat Trade 


To keep a fairly high level of Nether- 
lands exports of processed meats, par- 
ticularly to the United States since 
hard currency is badly needed by the 
Netherlands, a plan has been proposed 
whereby the Netherlands will export 
pork and other meats to most foreign 
markets only if equal or larger quan- 
tities are imported for domestic con- 
sumption. The United States and United 
Kingdom would be exempt from this 
ruling. Other aims of this proposal by 
the Netherlands Ministry of Agricul- 
ture are to maintain a steady domestic 
price level and fulfill the bacon contract 
with the United Kingdom. 

The Office of Foreign Agricultural 
Relations of the USDA reports that 
the Netherland’s 1951 contract with the 
United Kingdom calls for a minimum 
of 77,000,000 Ibs. of bacon to be ex- 
ported to the U.K. in addition to the 
11,000,000 lbs. which the Netherlands 
did not deliver under the previous 
year’s minimum of 55,000,000 lbs. To 
fulfill this contract and to supply do- 
mestic demands, 1951 production will 
require about 2,800,000 hogs. The pres- 
ent hog census indicates that only 
2,700,000 slaughter hogs will be avail- 
able, resulting in a shortage. 


Record Livestock Prices 


Lambs and vealers were again fea- 
tured in this week’s livestock market 
with new all-time high prices paid at 
several markets. Choice vealers set a 
new record for the East St. Louis mar- 
ket on Friday, February 2, when 
they sold for $46 per cwt. Record prices 
for old-crop, wooled lambs were set as 
follows: $38 per cwt. was paid at Chi- 
cago on February 2; $36.50 per cwt. 
was paid at Indianapolis on January 31, 
and a $37 top was paid at St. Paul, 
Omaha and East St. Louis on Febru- 
ary 1. 


1950 SLAUGHTER BY STATIONS 


Livestock slaughter under federal 
inspection during 1950, by stations, 
was reported by the U. S. Department 
of Agriculture as follows: 


Sheep 
and 
Cattle Lambs 
NORTH ATLANTIC 


New York, Newark, 


Calves Hogs 


Jersey 

City 369,525 516,796 2,120,329 1,899,935 
Baltimore, 

Phila. 296,813 71,795 1,298,516 58.744 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls 591,768 162,096 3,226,589 319,056 
Chicag 

Elburn 1,246,173 330,628 4,100,262 559.752 
St. Paul-Wis. 

Group 1,251,460 1,171,988 5,227,368 425.557 
St. Louis 

Area? 612,656 416,742 3,575,456 546,760 
Sioux City 513, pot 7,075 1.521.401 283,196 
Omaha 1,078 40,029 2,866,465 755,972 
Kansas City 739, S72 2 169,233 2 .114,619 586,361 
Iowa & 8. 

Minn.® 816,075 230,353 9,870,877 1,407,000 
SOUTH- 

EAST* 257,961 174,672 1,186,341 531 
8S. CENT. 


WEST® 996,578 
ROCKY MOUN- 


326,449 3,074,753 1,096,996 


TAIN® 450,057 33,120 766,059 651,103 
PACIFIC™ 842,884 148,087 1,549,947 1,337,427 
Total 32 

centers 10,063,959 3,799,063 42,498,982 9,928,480 
All other 


stations 3,039,062 2,050.5 
Gr. oH 13,103,021 5 


wittes 49) 13, 538,217 6,827,972 47,023,129 17,052,652 


4Includes St. Paul, 8. St. or Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. *In- 
cludes St. Louis National Stock Yards, E. 8t. 
Louis, Ill., and St. Lonis, Mo. "Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, 
Iowa and Albert Lea, Austin, Minn. “Includes 
Birmingham, Dothan, Montgomery, Ala., Talla- 
hassee, Fla., and Albany, Atlanta, Columbus, 
Moultrie, Thomasville, Tifton, Ga. ‘Includes 8. 
St. Joseph, Mo., Wichita, Kans., Oklahoma City, 
Okla., and Fort Worth, Tex. ‘Includes Denver, 
Colo., and Ogden, Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, 
Sacramento, Vallejo, Calif. 


23 14,465,348 1,810,863 
5,849,586 56,964,330 11,739,343 


LIVESTOCK CAR LOADINGS 


A total of 9,568 cars were loaded 
with livestock during the week ended 
January 20, 1951. This was an increase 
of 403 from the same week in 1950, 
and a decrease of 939 cars from the 
corresponding week in 1949. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, Jan- 
vary 31, were reported by the Production and Marketing 
Administration as follows: 


HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago 


BARROWS & GILTS: 
Good and Choice: 


Kansas City Omaha St. Paul 


Sag 75-20.00 $17.00-19.50 
140-160 Ibs. . 19.75-21.50 aS 20.50 





160-180 coe She 25-22. 50 :00 ecesevetce 
180-200 Ibs. ... 22.25-22.50 22.0 22. 35 21.50-21.75 2. 00-21.50 21.50 only 
200-220 Ibs. ... 22 "25-22-50 21.85-22.50 21.50-21.75 21.00-21.50 21.50 only 
220-240 lbs. .. d : 21.00-21.50 21.50 only 
240-270 Ibs 00-21 20.75-21.25 20.50-21.50 
270-300 Ibs 20.50-21.00 20.25-20.75 
330 Ibs 20.00-20.75 20.00-20.25 
330-360 lbs 20.00-20.75 19.50-20.00 
Medium: 
160-220 Ibs. 19.00-21.00 .......... 
sOWS: 
Good and Choice: 
270-300 Ibs. - 19.75-20.00 19.00-19.25 19.00-19.5 18.50-19.50 18.50-19.50 
300-330 Ibs. ... 19.75-20.00 19.00-19.25 19.00-19.50 18.50-19.50 18.50-19.50 
330-360 Ibs. ... 19.50-20.00 18.75-19.00 18.75-19.25 18.50-19.50 18.50-19.50 
360-400 Ibs. ... 19.00-19.75 18.75-19.00 18.50-19.00 18.50-19.50 18.50-19.50 
Good: 
400-450 Ibs. ... 18.75-19.50 18.25-18.75 18.25-18.75 18.50-19.50 ....... 
450-550 Ibs. ... 18.25-19.25 17. 50. 18.50 17.75-18.50 18.50-19.50 ..... 
Medium: 
250-550 Ibs. ... 17.50-19.50 16.75-18.75 17.25-19.00 18.00-19.25 ..... 


PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs. ... 14.50-18.00 14.50-17.50 


SLAUGHTER CATTLE AND CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
Choice: 
700- 900 Ibs. 
900-1100 Ibs 
1100-1300 Ibs. 


38.00-40.! 36.50-39.50 37.25-39.25 37.00-39.50 
00-4 37.00-40.00 38.00-40. 00 37.00-40.50 
38. 00-41. 37.00-40.00 36.75-40.00 37.00-40.50 
37.50-41.50 36.50-39.50 36.50-40.00 36.50-40.00 





33.50-36.75 33.75-37.25 34.00-37.00 
Q 33.50-37.00 34.00-38.00 34.00-37.00 
33.50- 38. 00 = 33.25-37.00 33.50-37.75 34.00-37.00 

















1300-1500 Ibs. 7 32! 50- 35. 50 33.00-38.00 33.00-36.75 33.00-36.75 33.50-37.00 
Good: 

700- 900 Ibs. .. 31.00-33. = 32.00-34.50 31.50-33.75 31.50-34.00 31.50-34.00 

900-1100 Ibs. .. 31.06 a 31.50-34.50 31.50-33.75 31.50-34.00 31.50-34.00 
1100-1300 Ibs. .. 30.50-33. 00 31.00-33.50 31.00-33.50 31.25-33.75 31.00-34.00 
Commercial, 

a wts. -+.. 28.50-31.00 29.00-32.00 28.50-31.50 28.00-31.50 

Utility, all wts.. 26.00-28.50 27.00-29.00 26.50-28.50 24.50-28.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 35 0 35.75-37.50 35.50-37.50 

800-1000 Ibs. .. 35.50-38.50 35.75-38.00 35.50-37.50 
Choice: 

600- 800 Ibs. .. 32.50-35.50 33.00-36.75 32.75-35.75 50 33.50-35.50 

800-1000 Ibs. .. 32.00-35.50 32.50-36.75 32.50-35.75 35.50 33.50-35.50 
Good: 

500- 700 Ibs. .. 30.! 30.00-33.00 30.50-32.75 § 2.50 30.50-33.50 

700- 900 Ibs. .. 30. 30.00-33.00 30.00-32.75 30.00-32.50 30.50-33.50 


Commercial, 
a wts. ..... 28.00-30.50 00 = 28.00-30.5 
Utility, all wts.. 24.00-28.00 25.00-27.50 





0 28.00-30.00 27.00- 30.50 
25.00-28.00 25.50-28.00 24.00-27.00 


COWS (All Weights): 


















Commercial .... 24.50-27.00 3.50 24.75-27.00 24.75-26.! 24.50-27.00 
ccseme . 23.50-24.50 5.25 23.50-24.50 22.50-24.7! 22.00-24.50 
Can. & cut. .... 18.00-23.50 20.00-23.50 18.50-22. 50 19.00-22.00 


BULLS (YRLS. EXCL.) All Weights: 





Good & choice... cote ead”  sdvsies 25.50-28.75 26.00-27.50 
Commercial .... 26 = 28.00 28.00-28.50 27.00-28.00 27.00-28.00 
nn’ .dcseehen ou 0- 28 00 24.50-27.00 25.50- 27. 00 
i w»étcveveds 22. 00- 24.50 22.50-25.50 23.00- 24 50 = 22.00-25.50 





VEALERS (All Weights) 

Good & choice... 34.00-44.00 
Com. & med..... 25.00-34.00 
Cull, 75 Ibs. up. 21.00-25.00 


38.00-40.00 
30.00-39.00 
25.00-31.00 


32.00-37.00 35.00-39.00 
25.00-32.00 25.00- 35 5.00 
22.00-25.00 21.00-25.00 





CALVES (500 Ibs. 
Good & choice... 31.00-35.00 33.00-39.00 
Com. & med..... 25.00-31.00 26.00-34.00 
Cull ............ 20.00-25.00 23.00-27.00 


Down) 
32.00-35 b 00 30.00-34.00 32.00- 35.00 
2 2.00 24.00-30.00 
19.00-26.00 21.00-24.00 





25.00-32.00 
21.00-2 25 ».00 
SLAUGHTER LAMBS AND SHEEP’: 


LAMBS: 


Good & choice*.. 
Med. & ous". . 


35.75-36.75 36.50-37.50 
00-36.00 34.00-37.00 


-36.75 
33.50-36.00 
30.00-33.25 









Common ....... 28.50-32.00 29.00-33.00 
EWES (Wooled): 
Good & choice*. 18.00-21.00 21.00-25.00 20.00-21.00 00-22 = 


18.00-20.00 2 
1 


Com. & med..... 15.00-19.00 18.00-21.00 17.00-19.75 16.00-18.00 


—— 
‘Quotations on wooled stock based on animals of current seasonal market 
Weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 

ed represent lots averaging within the top half of the good and the top half 
o the medium grades, respectively. 
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High Grease Content 
Material Ground 
asily With -----, 








WILLIAMS 
HEAVY-DUTY HAMMERMILLS 


Hundreds have found the Williams heavy-duty hammermills 
superior for grinding meat scrap, cracklings, tankage and 
similar products. Grinds high grease content with less power 
... keeps material cooler! These are the features which in- 
sure Williams better performance! 


FOUR-FOLD HAMMER WEAR 


All hammers have four wearing corners which can be turn- 
ed to material one after another to give four-fold wear. 


ADJUSTABLE GRINDING PLATE 
Can be moved toward hammers to preserve original 
close contact of h s to comp te for wear on 
grinding ports. 

LARGE HOPPER OPENING 
Prevents bridging in the hopper when feeding expeller 
cake or broken cake cracklings. 

HINGED COVER 
Provides easy access to the entire interior. 

METAL TRAP 


Provides outlet for tramp iron and minimizes damage to 
hammers and screens, 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th ST. ST. LOUIS 6, MO. 


WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, and entrail 
complete packaged by -product grinding plants. 


ATS Ee 


rT ry ie 
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Ac’cent heightens and holds 
food flavors...makes foods 
taste naturally better! 


More flavor—more good, natural flavor than you ever 
thought possible—is already in the food products you 
produce! It’s true, and today you can bring those full, 
fine flavors out into the open . . . intensify and round 
them out . . . with Ac’cent! 

For Ac’cent, like nothing ever known before, remark- 
ably brings out—without changing—the flavors of most 
foods. Equally important, Ac’cent combats flavor loss 
by helping to hold those flavors. Yet this wholesome vege- 
table protein derivative (99+ % pure monosodium gluta- 
mate) adds no flavor, color or aroma. 

More and more food processors are learning the re- 
markable effect Ac’cent has on a wide variety of prod- 
ucts. More and more of them are including Ac’cent as a 
basic ingredient. Why not learn how efficiently and inex- 
pensively Ac’cent can improve the flavors of your foods? 
Write today. 

AMINO PRODUCTS Division, International Minerals 
& Chemical Corp., 20 N. Wacker Drive, Chicago 6, Ill. 


| Cent: 
i 


99+% PURE MONOSODIUM GLUTAMATE 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughter at 13 cen- 
ters for the week ending January 27, 
1951: 





CATTLE 
Week Cor. 
Ended Prev Week 
Jan. 27 Wee 1950 
Chicagot ..... 569 21,414 20,940 
Kansas Cityt. 17,966 14,842 17,142 
Omaha*t ..... 887 20,641 19,570 
E. St. Louist. 7,128 6,544 
St. Josepht 9,168 8,138 
Sioux City? 9,749 10,270 
Wichitat ‘ J 2,650 
New York & 

Jersey Cityt 8,008 7,926 6,348 
Okla. City*t.. 4,200 4,612 4,666 
Cincinnati§ .. 3,050 3,509 3,650 
Denvert ... 9,006 7,868 7,479 
St. Pault .... 14,696 15,214 14,721 
Milwaukeet .. 4,421 4,711 3,543 

Total ... -135,539 128,339 110,289 

HOGS 

Chicagot ..... 50,507 56,537 48,774 
Kansas Cityt. 14,0385 17,159 9,450 
Omahat ...... .778 76,373 62,270 
E. St. Louis 5,389 ee! secece 
St. Josepht .. 11,788 9,804 cane 
Sioux Cityt .. 47,001 48,573 38,055 
Wichitat - 10,473 10,233 8,221 
New York & 

Jersey Cityt 47,088 47,864 41,702 
Okla. Cityt .. 16,923 20,251 13,938 
Cincinnati§ .. 16,538 14,650 12,607 
Denvert ...... 17,298 18,359 13,584 
St. Pault . 45,236 53,567 53,509 
Milwaukeet 6,417 7,775 5,849 

Total .419,208 453,957 307,959 

SHEEP 

Chiecagot ..... 8,378 8,460 8,255 
Kansas Cityt. 8,349 7,098 13,686 
Omahat ...... 8,654 12,794 11,353 
E. St. Louist. 5,389 4,706 ..... 
St. Josepht .. 11,788 9,804 ..... 
Sioux Cityt .. 5,972 10,603 6,882 
Wichitat 3,511 2,213 2,581 
New York & 

Jersey Cityt 40,193 40,582 37,340 
Okla. Cityt . 5,001 4,090 2,792 
Cincinnati§ . 406 285 175 
Denvert ..... 8,369 7,368 8,648 
St. Pault 8,626 8,141 9,198 
Milwaukeet 1,208 1,123 1,077 


Total .125,844 117,267 101,987 
: *Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter 

$Stockyards receipts for 
slaughter, including directs 


local 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, Feb- 
ruary 1, were as follows: 
CATTLE: 
Steers, prime ........ $39.00 only 
Steers, commercial 


to ch. 
Heifers, 


. 30.00@34.50 








a Mh,  whéanas iesc 22.50@29.00 
Cows, commercial 6.00@ 27. 
Cows, utility ...... . 23.504 
Cows, can. & cut. ... 20.00@ 0 
Bulls, cut. to utility. 22.00@28.00 

CALVES: 


Vealers, gd. & ch. ...$38.00@42.00 
Calves, com. & med.. 30.00@38.00 


HOGS: 
Gd. & ch., 160-240 .. .$23.00@24.50 
Sows, 400/down ..... 18.75@19.00 
SHEEP: 
Wooled lambs, med. 
GE. cccctcssccoces $30.00 only 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Thursday, 
February 1, were as follows: 


| CATTLE: 


Steers, gd. & low ch..$33.50 only 
Cows, utility & 
24.50@27.50 


commercial ........ 
Cows, can. & cut. ... 21.00@23.50 


Bulls, utility & 
commercial ........ 26.00@31.00 
VEALERS: 
Medium & good ...... $32.00@39.00 
HOGS: 
Gd. & ch., 220-260. . .$23.25@24.25 
Sows, 400/down ..... 17.50@19.00 


The National 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 








RECEIPTS 
Cattle Calves Hogs Sheep 
Jan. 25 .. 3,531 433 16,572 2,477 
Jan. 26 .. 1,033 188 12,245 2,018 
Jan. 27 .. 168 77 3,424 49 
Jan. 29 .. 6,175 319 13,685 1,6% 
Jan. 30 .. 4,499 256 10,358 1,775 
Jan. 31 .. 8,500 300 11,000 1,500 
Feb. 1 ... 3,100 300 11,000 1,000 
*Week so 
: 1,175 46,043 5,899 
1,558 74,835 10,798 
1,816 58,477 15,456 
1,867 60,414 12,292 
*Including 140 cattle, 8,516 hogs 
and 2,219 sheep direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Jan. 2 .. 1,594 2,308 604 
Jan. 26 .. 642 2,296 1,358 
Jan. 27 .. 181 1,137 ose 
Jan. 29 .. ,263 son 
Jan. 30 18 
Jan. 31 700 
Feb. 1 600 
Week so 
 _-- 1,818 
Wk. ago . 4,061 
1950 5,928 
1949 4,208 
JANUARY RECEIPTS 
1951 1950 
Cattle ... 152,956 157,84 
Calves 8,317 9,187 
Hogs 433,447 418,251 
Sheep 68,138 6 664 
JANUARY SHIPMENTS 
Cattle : 48,392 51,215 
Oe s<ssadevane 92,416 T7082 
Sheep aseee See 42,118 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Feb. 1: 
Week Week 

ended ended 

Feb.1 Jan. 3% 

Packers’ purch . 30,809 51,445 
Shippers’ purch 14,075 14,848 
Total . 44,884 82,878 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for the week ended Jan- 
uary 20: 














CATTLE 
Wk. Ended Same Wk. 
Jan. 20 Last ¥r 
Western Canada... 11,210 13,723 
Eastern Canada... 13,855 16,745 
Total .. 25,065 30,468 
HOGS 
Western Canada... 36,101 33,967 
Eastern Canada. 5,800 49,767 
Total 81,901 83,734 
SHEEP 
Western Canada 3,223 3,082 
Eastern Canada. 2 4,300 
Total 5,514 7882 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 4ist 
st.. New York market, for 
week ended January 26: 

Cattle Calves Hogs* Sheep 


Salable .. 476 638 582 268 
Total (incl. 
directs) .4,784 2,841 23,884 29,301 
Previous week : 
Salable 390 57) 749 AT 
Total (incl. 
-4,482 3,443 24,154 30,261 


directs) 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending January 2: 


Cattle Calves Hogs Sheep 


Los Angeles 6,000 1,600 2,725 % 
N.Portland 2,015 275 1,475 68 
8.Francisco 800 25 1,475 0 


Provisioner—February 3, 1951 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, January 27, 1951, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 6,002 hogs; Swift, 4,269 
hogs; Wilson, 5,404 Ly Agar, 10,- 
944 hogs; Shippers, 23, hogs: Oth- 
ers, 13,351 hogs. 








Total: 23,569 cattle; 1,649 calves; 
63.858 hogs; 8,378 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,887 507 1,596 1,569 
Cudahy .. 1,863 362 1,540 969 
Swift - 4,222 463 7,730 3,880 
Wilson ... 956 a eon eee 
Central .. 1,649 rae ee 
Others - 4,057 . 3,169 1,931 
Total ..16,634 1,332 14,035 8,349 
OMAHA 
Cattle* Hogs Sheep 
Armour ..... 6,037 9,515 2,873 
Cudahy ..... 3,683 10,273 4,286 
DIES scccses 853 13,757 6,847 
RISB. cecce 2,698 8,5 1,285 
Cornhusker 423 aoe 
GED scccses 30 
Hoffman 80 
Grt. Omaha 179 
Rothschild 474 
ee  sese0%s 303 
Kingan ..... 1,090 
Merchants 52 
Midwest 49 
Omaha ...... 333 
Union 140 TT 
ED ccaves cee 11,277 
Total ..... 20,424 53,390 15,291 


*Includes calves. 


EAST 8ST. LOUIS 


Cattle Calves Hogs Sheep 

Armour .. 2,865 697 11,503 2,264 

Swift .... 3,312 1,624 11,924 3,125 

Hunter ... 52 -- 5,931 eas 
7 cccee pee 2,775 
lS 3,542 
Laclede ‘ 1,180 

Sieloff ° nee nae 914 sae 

Others 3,560 543 8,190 333 

Shippers . 3,307 1,116 24,234 352 

Total ..13,996 3,980 70,193 6,074 

8ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift .... 2,950 114 11,188 7,913 

Armour 3,333 197 11,175 1,193 

Others - 4,019 47 2,231 792 


Does not include 18,413 hogs and 
2,682 sheep bought direct. 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 8,211 3 15,730 1,178 
Cudahy 3,207 2 16,438 2,478 
Swift .... 2,871 12,457 1,653 
Others ... 224 2 pe 
Shippers 8,417 4 20,734 358 
Total ..17,930 19 65,383 6,667 
WICHITA 
Cattle Calves Hogs Sheep 
Cudaby .. 1,288 152 3,045 3,511 
Guggenheim 229 eae ° 
Dunn- 
Ostertag. 36 
Me scoed 91 793 
Sunflower. 38 
Pioneer ear 
Excel ... , cia 
Others . 704 924 
Total 7452 4,580 4,435 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1,502 90 1,547 1,546 
Wilson . 1,595 68 1,328 1,660 
Others ... 73 ow 902 coe 
Total .. 3,170 158 3,777 3,206 
Does not include 815 cattle; 59 
calves: 13,146 hogs and 1,795 sheep 


bought direct. 
LOS ANGELES 





Cattle Calves Hogs Sheep 

Armour .. 51 ee 225 eee 
Cudahy 616 axe 703 
Swift 148 72 586 
Wilson 37 ose 

Acme 158 1 

tlas .... 534 - eee 
Clougherty. 73 cad 445 
SS cece 442 19 o4 
Harman .. 81 oun aie 
i sweee 73 76 803 
Union 12 eee ane 
United ... 369 o0¢ 159 
Others - 2,557 611 218 
Total .. 5,151 779 3,233 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... oe eee es 130 
Kahn's ... eee coe 
Lohrey 991 
Meyer .... o04 eee ees oak 
Schlachter. 112 39 eve 50 
Northside... ... TT ese ese 
Others ... 3,002 752 14,829 226 
Total .. 3,204 791 15,820 406 


Does not include 472 
1,391 hogs bought direct. 


cattle and 


DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,422 26 3,952 7,990 
Swift . 1,371 37 7,287 5,680 
Cudahy .. 5 33 3,335 1,348 
Wilson .. 1,148 Te aes ae 
Others . 3,632 168 3,661 925 
Total .. 8,508 264 18,235 15,943 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,051 2,731 14,742 3,865 
Bartusch 769 nee es 6 
Cudahy . 1,079 1,319 1,343 
Rifkin 712 21 eos eee 
Superior .. 1,363 a eae _ 
Swift .... 5,722 2,365 30,494 3,418 
Others 2,082 5,264 8,355 55 
Total ..16,728 11,700 53,591 9,581 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 915 857 2,176 665 
Swift .... 1,087 1,012 2,633 3,537 
Blue Bonnet 313 12 321 sor 
St “sedan 279 aes see om 
Rosenthal. 270 5 
Total .. 2,814 1,886 5,130 4,202 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Jan. 27 week 1950 
Cattle ...146,956 137,946 114,934 
Hogs ....395,819 454,983 288,627 
Sheep .... 91,430 85,719 69,876 


Des Moines, Ia., February 
1—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
Hogs, good to choice: 
onsedbect $18.50@21.00 
. 20.50@21.50 
: 20.45@21.50 

19.85@ 21.00 


240-300 Ibs. ....... 
300-360 Ibs. 

Sows: 
270-360 Ibs. 
400-550 Ibs. 


. -$19.25@20.00 
- 17.75@19.10 


Corn Belt hog receipts: 


This Same day 

week last wk. 
estimated actual 
Jan. 26 ...+ 55,000 69,500 
Jan. 27 . 37,500 58,000 
SG, BP ccsves 45,000 86,000 
Jan. 30 ...+ 50,000 71,000 
Jan. 31 ...... 63,000 66,000 
Feb. 1 45,000 78,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended January 27, 
with comparisons: 


Cattle Hogs Sheep 
Week to 
date .... 254,000 668,000 189,000 
Previous 
wee 250,000 706,000 182,000 
Same week 
950 .... 217,000 542,000 161,000 


1951 to date 950,000 2,715,000 663,000 
1950 to date 920,000 2,428,000 696,000 


CANADIAN STOCKS 


Canadian storage stocks on 
January 1: 
Jan. 1* 1 Jan. 1 
1951 1950 1950 
Beef 13,040,000 11,552,000 14,890,000 
Veal 2,685,000 3,592,000 5,776,000 
Pork 11,421,000 7,812,000 8,013,000 


Mutton & 
Lamb 3,605,000 3,705,000 4,855,000 


*Preliminary. 
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You can see for yourself 
why it pays to use 


CANO 


DICED 
RED SWEET PEPPERS 


Bright-red, crisp, firm Cannon Peppers increase the eye 
and sales appeal of your product. They are Cannon's 
strain of thick-walled California 
Wonder Peppers. Cannon Peppers save you money and 
production costs. Not packed in brine, require no wash- 


own home-grown 


ing. Diced—eliminate cutting and handling. In convenient 
#10 tins—no spoilage or leftovers. Extra heavy pack 
(process patent pending). Approximate weight nearly 
five pounds—up to 10 ounces more per can or, three 


extra pounds more per case than ordinary peppers. 


See and test for yourself. 
Send coupon below for FREE 






— 





ple of C Peppers. 
~ ye 
ESS Se 

— — wwe ee ee err ee 
I 
H. P. Cannon & Son, Inc. CANNON BRAND 1 
Established 1881 * Incorporated 1911 1 
Bridgeville, Delaware { 
Ship trial cena ff VO tins =e I 
Cannon Diced Red Sweet Peppers I 
Name Title : 
Company I 
City Zone State I 
Buyer's Nome 
mae ee eee ea ea areas eer wn Lr sr el a 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended January 20 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 
Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. B* Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
WOOOMRD. occdccvicocces $36.00 $31.10 $34.72 
Montreal 36.15 $1.11 ane 
Winnipeg 34.00 30.43 32.00 
CEE -cécccedcceceee 33.35 30.35 31.35 
Edmonton 38.00 30.85 30.00 
Lethbridge 81.75 30.47 31.00 

r. Albert 32.50 30.20 $s00 
Moose Jaw . 29.00 30.35 ain 0 
Saskateon 35.00 30.35 27.50 
Regina ..... 29.00 30.35 sa8 
Vancouver seve 31.10 





*Dominion government premiums hot included. 








Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 o Tel. 2233 











LEADING PACKERS USE 


AIR-O-CHEK Se agains tte eee qumenes epee 
@ The valv th the valve. Quick acting. Self < 


Send for Bulletin 


Chicago 51, Ill 


AIR-WAY PUMP & EQUIP. CO., 


THE FOWLER CASING CO. LTD. 


Fer 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, 
(Cables: Effseaco, London) 


4501 W. Thomas St 








ENGLAND 











Pregeried 
PACKAGING SERVICE 











(Receipts reported by the U.8.D.A., Production & Marketing Administration) 
STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending Jan. 27, 1951 12,552 Week ending Jan. 27, am 8,023 
Week previous ........... 9,834 Week previous ..... ae 
Same week year ago 11,957 Same week year ago. coos SOE 
cow: PORK CURED AND SMOKED: 
Week ending Jan. 27,1951 2,043 Week ending Jan. 27, 1951 659,399 
Week previous ...... ions 1,695 Week previous ........-. +972 
Same week year ago . 1,932 Same week year ago .... 813,665 
BULL: LARD AND PORK FATS:t 
Week ending Jan. 27, 1951 802 Week ending Jan. 27, 1951 109,920 
Week pa Be =e 9 4 hinges 446 Week previous .......... 178,391 
Same week year ago 837 Same week year ago .... 215,00 
VEAL: LOCAL SLAUGHTER 
Week ending Jan. 27, 1951 13,235 . 7 me 
Week previous .......... 12,899 CATTLE: : 
Same week year ago .... 14,975 Week ending Jan. 27, 1951 8,008 
WSR BOGUEEED ccccpccces 7,905 
LAMB: Same week year ago 6,348 
Week ending Jan. 27, 1951 oe CALVES: 
Week previous .......... »284 Week enéin o 
4 wo ge ‘ nek e g Jan. 27, 1951 7,231 
Same week year ago 0,042 Week previous .......... 8,087 
MUTTON: Same week year ago 8,286 
| Week ending Jan. 27, 1951 355 HOGS: 
| Week previous ......... 796 Week ending Jan. 27, 1951 47,088 
| Same week year ago 545 Week previous .......... 47,782 
— see Same week year ago 41,702 
HOG AND PIG: 
| SHEEP: 
Week endi J 27, 1951 12,112 
| Wee eS Week ending Jan. 27, 1951 40.198 
| Same week year ago 12/336 Week previous .......... 0,029 
| x Same week year ago 37 340 
| 


PORK CUTS: 


| Week ending Jan. COUNTRY DRESSED MEATS 





Week previous .......... + Sa0 508 VEAL 
| Game week year age 1,208,080 Week ending Jan. 27, 1951 5,692 
x ~~ ”, 
BEEF CUTS: Week previous .......... 5,628 
Week ending Jan. 27, 1951 107,710 a ee Seer pe Coe 
Week previous .......... 178,990 HOGS: 
Same week year ago 82,955 We k di } - 
eek ending Jan. 27, ese 
VEAL AND CALF CUTS Week ooreas -aeeaee 13 
8. » ree 
| Week ending Jan. 27, 1951 3,753 ee ee ee e 
Week previous .......... 1,923 LAMB AND MUTTON: 
| ae ae ee EP ane = Se Week ending Jan. 27, 1951 63 
| LAMB AND MUTTON CUTS: } nog mw sp nll I “ 
Week ending Jan. 27, 1951 16,392 ee ee 
Week previous ........ 11,537 : . 
Same week year ago .... 5,488 +Incomplete. 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended January 27 
was reported by the U. S. Department of Agriculture as 
follows: 











Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City... 8,008 7,231 47,088 40,198 
Baltimore, Philadelphia .......... 5,862 1,166 32,266 873 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. 67,157 5,564 
SE Nocdcctevalest ones 100,039 12,850 
St. Paul-Wise. Group’ . 142,811 12,306 
St. Louis Area? leotard takalay'e 87,154 9,400 
Siewx City ....... 50,521 7,840 
MEY Schwebeeensenecéctsctoces 94,704 17,733 
, CE ED \ anvocescceotesdéaees 57,071 8,783 
| lowa and So. Minn.* étce an be 19,2 530 260,663 32, 
SPREE” wcovescsccrccscees - 5,274 39,962 eee 
| SOUTH CENTRAL W EST® aeves 21,245 93,755 21,141 
| ROCKY MOUNTAIN® .............. 9,307 20,712 10,437 
PRE. vaicvceseceass 38,806 21,239 
rer ree 1,132,709 201,268 
Se SNE GOR 6 nc wceewaciccces 1,210,098 205,450 
| Total same week 1950 929,121 196,697 
| 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
| Green Bay, Wise. “#Includes St. Louis National Stockyards, E. St. Louis, IIL, 
jand St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
| City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa and Albert Lea, 
| Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
| Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. 
Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, Texas. 
| "Includes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Les 
| Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi- 
|} mately the following percentages of total slaughter under fede ral inspection 
| during December 1950—Cattle, 77.8; calves, 67.7; hogs, 77.0; sheep and 
lambs, 84.0. 
| 
| SOUTHEASTERN RECEIPTS 
| 


Receipts of livestock at eight southern packing plants 
| located at Albany, Columbus, Moultrie, Thomasville and 
| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
| hassee, Florida, during the week ended January 26: 


Cattle Calves Hogs 

Week ending January 26 ..................005: 1,819 1,485 26,562 
, A _ Seer qaeneniraes: . 1,875 1,311 26,217 
ae We MOe FONE oc cdverdbedcectsasccvedace 1,763 785 21,534 
> The National. Provisioner—February 3, 1951 
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MR. HAM GOES TO TOWN 
FOR 
y° MORRELL PRIDE MEATS 


PORK ° BEEF ° LAMB ° VEAL 
HAMS ° BACON * SAUSAGE 
LARD *® CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 + + In America since 1868 
Packing Plants: 
Ottumwa,lowsa + Sioux Falls,S.D. + Topeka, Kansas 











LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
—,* of Hydrogenated LARD 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


oro 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 








EDWARD KOHN Co. 


CHICAGO 9, ILI 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 


ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 

Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 

















a 
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BLACK HAWK 





THE RATH PACKING CO., 


Page 57 








BARLIANT’ S| - 


WEEKLY SPECIALS! 
We list below some of our current 


* 


-”, ~ 





~ 








nie ae available prompt 
ages uated 8. O.B. shipping points. 
for = = he egularly. 
Steam Jacketed Kettles 
3172—(2) Aluminum, 300 gal.........ea. $ 525.00 
(4) Aluminum 250 gal. ...... ea 475.00 
(2) Aluminum 200 gal. ones aii 395.00 
(1) Stainless clad, 150 gal.. ; 375.00 
(3) Aluminum, 50 gal. -..e@n 125.00 
(1) Stainless clad, 50 gal. ee 145.00 
(4) Stainless clad, 40 gal ea 145.00 
3287—(1) Steel sacketed, 100 gal. Groen 
stainless steel with single acting 
stainless agitator, 3 HP. motor 
and speed reducer, with cover, 2 
i  dsne's oo0a000 64> 900.00 
3291—(1) 150 gal. like Globe £9468, with 
HP. removable motor driven oF 
tator, like new ........ : 700.00 
Miscellaneous a 
2028—-MEAT MIXER: Buffalo 4-A, with 
10 HP. motor, gear driven ... . 985.00 
2735—GRINDER: Delta Machine Go. $32, 
(NBW—NEVER USED) with 2 
wee eee 375.00 
3236—GRINDER: Globe, 2£9504-66, with 
25 HP. motor, excellent cond...... 1,150.00 


3322—GRINDER: Buffalo 266, with 15 
HP. motor, oom lete with knives 
and plates, ne wl and worm... 

3254—-SAUSAGR STU FFER: Anco. 4002 
sae. with stuffing cocks, new gas- 
kets, reconditioned—guaranteed .. 

3324— = CER: U.S. Heavy Duty 23, with 

tainless steel shingling conveyor. 

3323— BEEF CASING LAYOUT: 
eef Casing Cleaner, Boss, ine 
brushes, recently ourchased 3 HP 
motor; Anco. Middle Fatting Table, 
used approx. 2 mo.; Globe Trim- 
ming and B ccuped Table, used ap- 


Ss SF ME. cccdepecesccccncereiae 
33825—-OVEN: Meek. Reel, 
excellent cond. 


675.00 


900.00 
2,150.00 


975.00 


550.00 


The following items are available, 
f.o.b. Philadelphia, Pa.: 


GRINDER: Buffalo £56-B, with 74% HP 
motor, excellent cond. ....... 565.00 
GRINDER: Cleveland $7E, new head and 
ring, with knives and plates, no motor. 450.00 
MEAT MIXER: Buffalo £3, less motor, 
PE GMI, cect eessectcescccscece 400.00 
SLICER: U.S. 150-B, with stacker, one 
it Sih ieiey tah ei Rnte Ab e.0 26:62 600s 775.00 
SAUSAGE CAGES: (40) 42x36x50” =. 
sta. no rol - ia ceeae Oa kee +o ea 20.00 
PICKLE PUMP: EW) Salem. ee 25.00 
BAKB OVENS () Crandall Pettee, re- 
volving, 108 loaf cap., gas fired, motor 
th (treth chiteseshtesdedbevevaneeas 425.00 
HAM & BACON TREES: (56) (NEW) 
Similar to Globe, 3 sta., 38” wide x 54” 
NE ee ee ea 12.00 
HAM OLDS: (14) (NEW) Stainless 
Steel, Ham oom Corp., 10-122 
GO. coecceccdesseneinecengsonecccecese 8.00 
LOAF MOLDS: (24) Ham Boiler one. 
Model D18, Aluminum ............ 3.00 
LOAF MOLDS: (42) (NEW) iike Ham 
Boiler Corp., aluminum, with covers, ea. 7.00 
eo HEAD ‘SPLITTER: Anco., almost 
Se eerecceepocseresboesseveas Bids requested 
HOG. DEHAIRER: Boss, grate type, 
PRADDEOO6 00:6 60 606-00'0 564600 0bR ees 1,000.00 
HOOF , PULLER: (NEW) Anco. 2554, 
is Mn WOE cn cvccnciacces Bids requested 
BUDGIT Ho ST: 10008, used ‘. wee. . 185.00 
BRELS: (100) NEW 25 


sree CAL GAMBRELS: (Lio). (NEW ) 
BAND SAWS: (6) \‘Do-All (NEW_IN- 
ORIGINAL CRATES) 1% HP., stain- 
Cl Ee rer ea. 495.00 
KETTLES 


1.35 


: (2) Iron, with agitators, 125 
i Shee es anne se bchiabclbene 00 

LARD ETTLE: Koch, 150 gal. gas 
IT sh int thecenssinntdheenwaminena 0+ 00 250.00 

STAINLESS STEEL DRUM: (NEW) 55 
gal. cap., with stainless steel cover.... 95.00 

CONVEYOR TABLE: Aluminum, 6’ long 

used one week, Ss et 806 Cr exeqees 25.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, IIl. 
FRontier 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





Untess siege instructed Otherwise, Ali Classified Advertisements Will Be Inserted Over ¢ 
Blind Box Number 


— 2 set solid. Minimum 20 words $4.00; 

words 20c each. “Position wanted," 
wpocial ~%. Sg 2 words $3.00, additional 
words I5c each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise. 
ments 75c per line. Displayed, $8.25 per Inch. 
Contract rates on request. 

ADVANCE. PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





JACKEETED KETTLES 
10—Stainless 60, 75, a 80 * Kettles for im- 
— sfelivery sizes new, few 


ev , od Sew to 1200 gal. Kettles. 
2—Dopp seamless 850 one “t00 gal. Kettles. 


OTHER SELECTED ITEMS 
2—5’x® Anco Cookers; 1—Anee 4’x9’ Lard Roll 
75—Rectangular Aluminum Sterage tanks, 8060, 
0, HOC and 200 gals. 
1—®perry 80x30 plate & frame aluminum Filter 


1—Self-Adjusting Carton Gluer-Sealer and Com- 
Used and rebuilt Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUOTS CO., INC. 
14-19 Park Row New York 7, N. Y. 
Phene: BArclay 17-0600 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS I8. Pittock 
and Associates, Glen Riddle, Pennsylvania. 








FOR SALE: One 8 section French oil machine. 
Screw press or expeller in good condition, 
$7500.00. Wm. Stappenbeck Rendering Co., 2268 
Browncroft Blvd., Rochester 10, N. 





DO-ALL MBAT and BONE SAW: ‘Slightly used. 
Model No. WS-15, large size, will sell reasonable. 
See set Market, 225 S. Main St., Green- 
ville, . 





EQUIPMENT WANTED 


WANTED: ANDERSON Duo Ex rpeller, 500 ton 
curb press, 5x12 cooker, and 3x6 lard roll 
EW-21, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., ‘Chicago 5, Ill. 








(1) ow? 5 x 7 blood and 


WANTED: One 

hair dryer. ~—_ be An nd in rfect con 
dition. W-51, THE NATIONAL PROVISIONER, 
11 East 44th’ St., New York 17, N. Y. 





BUSINESS OPPORTUNITIES 





DRESSED HOGS 


WE SHIP DRESSED HOGS IN OUR OWN RB- 
FRIGBRATED TRUCKS — ALL POINTS BAST— 
Call Mr. Lee, Sales Manager, for details. 


THE SUCHER PACKING CO. 
400 NORTH WESTERN AVE. DAYTON, 
Phone Melrose 3531 


OHIO 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ giving Live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE » SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Ageat * Order Buyer 
Broker © Counsellor * Exporter + Importer 
Sami S. SUENDSEN 


407 $0. DEARBORN ST.; CHICAGO 5, &L 





TO BE SOLD AT PUBLIC AUCTION 
(On the Premises) 


SATURDAY, FEBRUARY 17, 1951 at 1:00 P. Mw 


Slaughter house complete 
smoke house, two large walk-in boxes and retail 
store on premises. Said premises being an 8% 
acre farm including corn crib, chicken house, pens, 
barn and farmhouse containing six rooms and 
bath with all modern conveniences. Located on 
Pennsville-Pedricktown road in agricultural and 
industrial Salem County, New Jersey. % mile 
north of busy Harding Highway. 

Also to be sold at 8:00 I’.M., same date, on 
premises, retail store, meats and groceries, yearly 
lease, 6 West Main Street, in fast growing Penns- 
ville, New Jersey. 

Purpose of sale is to dissolve and liquidate 
business partnership. Terms recited at sale. 


GEORGE 8. Ms mg ed Esq. 
107 Market Stree 
Salem, 


with sausage kitchen, 


New J ~4 





FOR SALE or LEASE 

Slaughter house, packing plant. Concrete and 
steel construction. 18,000 square feet, 2 floors, 
elevator, railroad spur and loading platforms. 
All equipment and buildings in A-1 condition 
ready to operate. Present capacity 150 cattle or 
300 hogs per day. In the heart of the cattle 
and sheep country. Plenty of hogs available also. 
Partner disagreement. Will sell or lease. Must 
be seen to be appreciated. Write to T. Capri, 
Casper Packing Co., P. 0. Box 1088, Casper, 
a 


HOG 
Federally 





PLANT FOR SALE 
modern hog or 800" hag 
situated in Kansas, with omer © of 
per day. One sharp freezer wit 
storage capacity. 2 HP. boilers with ye 
control of both fuel of] and natural gas. = 
road ding which has facilities for three 
spot ;ood labor supply always available 
plant is available immediately. 

FS-18, THE NATIONAL PROVISIONER 
407 S. Dearborn St. a cxsmest 5, ™. 


FOR SALE: BEEF SLAUGHTERING AND REN- 
DERING PLANT—GOVERNMENT INSPECTED 
is0 HEAD PLUS SMALL STOCK WEEKLY- 
WITHIN 200 MILES OF NEW YORK CITY— 
MODERN, FULLY EQUIPPED PLANT—RAIL- 
ROAD SIDING W-41, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N.Y. 


HELP WANTED 


SAUSAGE FOREMAN 


Wanted for federal inspected plant situated in 
large midwestern city. Must be experienced in 
making full line of high grade sausage and loaf 
goods. Capable of managing gang of 30 to 40 
employees and figuring costs. Middle aged pre- 
ferred. Must be sober, industrious and pay strict 
attention to business. Give ws - * — 
expected and full qentiicn tions. 

dential. W-47, THE N ONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Til. 


KILLING 
inspected, 


This 











SALESMEN 

Well established firm interested in several quall- 
fied men of high caliber, who know how to 
produce results in meat packing trade in seasoning 
spices and allied materials. Established terri- 
tories. Salary or commission basis. W-40, THE 
NATIONAL. PROVISIONER, 407 S. Dearborn St., 
Chicago 5, TM. 





SALES MANAGER: Well established midwestern 
packer has immediate opening for experienced ag- 
gressive sales manager. Share of company profits 
Excellent opportunity. W-54, THE NATIONAL 


FROVISIONER. 407 8. Dearborn St., Chicago 5, 





MAN TO MANAGE rendering plant on — 
seaboard. Write giving full detaile of your 

experience to W-17, THE NATIONAL wRAVISION. 
BR. 11 East 44th St.. New York 17, N.Y. 





SMALL MIDWESTERN hog killer needs a man 
for supervision. wa ae cae age and sal- 
ary expected. THE ATIONAL PROVI- 





SIONER, 407 8. _- — st Chicago 5, Ill. 
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POSITION WANTED 


sAUSAGE rae yee DENT 


—? in - er also qualified in 
spared ip sag cE, te, 


position “Oren years. .  Willin to a I interest in 
t to prove my _ a, Prefer Mississippi. 
, Arkansas or jana. 46 years of age. 
ition I am Fg to offer is worth your 
investigation. Very best references. 
W-28, THE NATIONAL PROVISIONER 
407 S. Dearborn St. Chicage 5, IL 








FOREMAN or SUPERINTENDENT of sausage - 
partment and curing cellar desires sition, 
years’ direct practical experience. edium sized 
plant preferred in midwest, southwest or west. 
438 years of age, married. Personal 2 ie de- 
sired. Can furnish best references. W-42 HE 
NATIONAL — 11 Bast 44th "i.. 
New York 17, N.¥ 





SALES MANAGER 


Position desired by experienced sales manager 
accustomed to handling all phases of sales wor 
and personnel, with national and independent 
meat packers. Can furnish best recommenda- 
tions and references. 36 years of age, married, 


college education. Available February 10th. Ww-53, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Il. 





SUPERINTENDENT 
Ambitious all around man with thorough knowl- 
edge of costs, yields, etc., experienced in all plant 
sperations, ine luding labor relations. Available in 
30 da Prefer Los Angeles or vicinity. W-46, 
THR NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





SAUSAGE FOREMAN: Age 34, 16 years’ experi- 
ence making full line of sausage and loaf prod- 
ucts, also curing and — Supervise help. 
W-44, THE NATIONA PROVISIONER, 407 ‘8B. 
Dearborn St., Chicago b. Til. 





ASSISTANT SUPERINTENDENT: Desires posi- 
tion. Curing background, some experience - all 
departments. Interested in opportunity, not sal- 
ary. W-52, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Il. 





HELP WANTED 


PORK OPERATIONS FOREMAN 


Independent packer in the east, has an opening 
for a thoroughly qualified pork operates fore- 
man. Medium sized plant processin hogs 
per day. Salary open. Give all _~ Boy of ex- 
perience, education and salary desired in first 
letter. All replies will be held in confidence. 
W-415, THE —— PROVISIONER 
407 8. Dearborn St. Chicago 5, Tl. 





SALESMAN WANTED 
Established eastern manufacturer seeks experi- 
enced seasoning and curing compound salesman. 
Drawing against commissions or salary plus cem- 
missions. ention age, experience and background 
in reply. Good opportunity for right man. All 
replies confidential. 
W-33, THE NATIONAL PROVISIONER 

ll East 44th St. New York 17, N.Y. 





HAVE OPENING for ambitious young man ca- 
pable of handling smoked meat operations. Must 
be experienced in curing and smoking. Fine op- 
portunity for right man. State age, family status, 
experience, salary expected, applying direct to 


HERMAN SAUSAGE COMPANY 
P. 0. Box 1651 Tampa, Florida 


ASSISTANT TO SAUSAGE FOREMAN: Young 
man with experience as sausage maker. Must be 
capable of oe —~ 4 a a costs. State 
experience, ted. W-35, THE 
NATIONAL "PROV ISIONER tor s. Dearborn St.. 
Chicago 5, 











COMPTROLLER: With postiinnen a ice to 
take ever office. Must know costs, yi credits, 
ckground. 





tte. Give age, sa expected and ba: 
W-15, THE ‘Natio AL PROVISIONER, 407 8. 
Dearborn St., Ohicago 1m. 





SALESMAN: For packinghouse and rendering 
machinery. Must be young, experienced, with 
~ producing record. Desirable territory. Sal- 

and W-26, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill 








FOREMAN: Inedible rendering. Midwestern pack- 
tr has opening for man experienced in — and 
dry rendering. Give all details of expe e 
W-43, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il 











MEAT BUYER wagaed a. call on wholesalers and 
ision houses. No perience necessary. W-48 
E -NATIONAL PROVI ISIONER, 11 East 44th 
8t.. New York 17, N.¥ 
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BerTru. Levi & Co., Inc. 
Natural Casings 


THE ~ SS ae HOUSE 


ESTABLISHED 1882 





FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 
packinghouse problems. 


6866 ELWYNNE DRIVE ¢« CINCINNATI 36, OHIO 
Telephone: TWEED 2502 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 _ —_ D.C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 
upon request. 
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NO MATTER HOW GOOD 
THE PRODUCT-IT’S GOT 


TO HAVE “CHFLF APPEAL 


FIFTIETH anniversary is just a date in the March 

of Time... but to Heekin customers, 50 years 

has meant PROGRESS...SERVICE... PERSONAL 
INTEREST. Meat and lard products, attractively 
packed in Heekin plain or lithographed cans, adds the 


extra eye-appeal that makes your brand outstanding. 





THE HEEKIN CAN CO., CINCINNATI 
PLANTS AT CINCINMATI AND NORWOOD, ONIO; CHESTNUT WiLL, TENNESSEE AND SPRINGDALE, ARKANSAS 


Page 60 
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The firms listed here are in partnership with you. The —_—— 


and yo nee they manufacture and the services they — 
are designed to help you do your work more ¢ 
ee © SS oe ee ee eee = pa» rn 
can merchandise more profitably. Their 

opportunities te you which nittwu 
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THE “FRESH PROCESS” Casing Cleaning Unit 
was originated by ANCO to fulfill the de- 
mand of the smaller slaughterer. The No. 595 
Casing Cleaning Unit, shown here, like the 
larger installations, designed by ANCO, 
eliminates the disagreeable odors and un- 
pleasant working conditions that have here- 
tofore been connected with the cleaning of 
all kinds of animal casings. It requires a 
minimum amount of labor and permits finish- 
ing of casings the same day that the animals 
are slaughtered. Write for ANCO Casing 
Equipment Catalog No. 67. 


No. 595 
FRESH PROCESS UNIT 
Increases yields . . . Reduces 
costs ... Eliminates odors... 
Produces stronger casings .. . 
Requires less labor . . . Cuts 
production time .. . Improves 


color .. . Requires less space 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 3Q9, 


ILLINOIS 
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With sausage it’s how your product looks to Mrs. Consumer that 
counts. It’s the “‘eye-appeal’’ that clinches the sale. 

Natural casings, in addition to adding inviting appearance to your 
product, help protect its flavor . . . help keep it tender and juicy longer. 
And Swift’s Natural Casings offer you the extra advantage of assured 
perfection. 


SWIFT'S SEWED PORK BUNGS— 

Uniform, superior quality casings 
for Braunschweiger, Liver Sausage 
and Dry Sausage. As with all other 
Swift Selected Natural Casings, each 
one is minutely inspected and care- 
fully graded. These selected casings are minutely inspected to eliminate flaws. 
They’re precision-measured to insure uniformity of size, length and 
strength. They give you the greatest yield of finished product for your 
casing dollar. 

Place a sample order today with your Swift salesman or contact 
your nearest Swift Branch Office. Try Swift’s Natural Casings in your 
operation and see the difference. 


SWIFT & COMPANY 


SWIFT'S BEEF BUNG CAPS— 

Closely fatted to improve finished 
appearance. Swift processes them as 
quickly as possible for freshness and 
perfect color. For Cooked Salami, 
Bologna, Veal Sausage, Capicolli, 
Minced Specialty, etc. 


3 SWIFT'S BEEF ROUNDS— Economi- 
cal casings of fine quality. Proc- 
essed and calibrated to bring you 
faster stuffing and uniform results. 
For your best grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


4 SWIFT'S PORK CASINGS—Ideal for 

large Frankfurts, Polish Sausage. 
Peperoni and Smoked Country Sau- 
sage because they permit maximum, 
even smoke penetration throughout. 
Dependable, uniform quality—always! 


SWIFT'S BEEF BLADDERS— Perfect in 

every way for perfect sausage oper- 
ations. Processed, selected and graded 
to give your product that quality look. 
For Minced Specialties and Luncheon 
Meats—round, flat and square styles. 


There’s a Swift Selected Natural Casing to meet your every requirement. 


Order a trial shipment from your Swift salesman, today! 
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